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Ws. Pex Stout 


wife of the novelist who created Nero Wolfe, and famous in her 
own right as Pola Stout, one of America’s top textile designers, says... 





"| have everything in glass that I possibly can 


for nothing brightens a room or makes a closet look 
so clean and modern as glass does”’ 


do a lot of the housework—with our 


“High Meadow,” the Stouts’ modern 


house near Brewster, New York, is one 
of the most interesting in the East. 
And the closets are full of novel design 
ideas. Here are sketches of Pola Stout’s 
vivid, sparkling, orderly closets, “We 


daughters to help,” she says, “so it’s 
planned to be simple—and fun!”’ Notice 
how she has put every inch of space 
to work—and how the glass lets you 
see, at one quick glance, what’s there. 
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Unusual S Chose —aecorative as a mural, with foods in sparkling glass. 


Shelves, built to fit tall or short glass containers, make neatness easy. Curtains and shelf- 
coverings are Pola Stout’s own fabric design. “I’m naturally thrifty,” says Mrs. Stout, 
“and I like to see the quantity and texture of fruit. That’s why L buy in glass!” 
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outer —"It's easy to keep 


keeps itself tidy.“I buy cleansers in glass be- 
cause glass is so easy to pour from and wipe 
clean after using,” says Mrs. Stout. “And 
I always know how much of each I have.” 


food that’s in glass,” says Mrs. Stout. 
“Left-overs are always in perfect condi- 
tion and glass jars take up less space 
than bowls and dishes.” 





- 


vations for young Rebecca and Barbara 
with Mrs. Stout’s things outside. Glass 
bottles protect the medicines, make them 
easy to find and use. 

7 . 
TUNE-IN on “Broadway Matinee” with 
Alfred Drake, star of the Theatre Guild’s 
Musical hit, “Oklahoma!” Mondays thru 
Fridays, CBS, 4 P.M., Eastern War Time. 


OWENS-ILLINOIS GLASS COMPANY, TOLEDO, OHIO 
MAKERS OF CONTAINERS THAT GIVE A LIFT TO LIVING 
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Union Oil Minute Man 


Stuff was happening fast 
around the station the other 
day when Colonel Sutton, 
himself, comes chugging 
up to the pumps in his 
Franklin! 

The Colonel's quite a 
character. He lives right 
across the street from the 
station. He rodewith Teddy 
Roosevelt at San Juan Hill, 
and was the most ardent 
Bull Moose supporter in 
town. But on Election Day, 
1912, he couldn’t get his 
Franklin started. Bythe time 
he got it running, the polls 
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were closed and he couldn’t 
vote, and Roosevelt and the 
Bull Moosers were licked! 


Mad? The Colonel was so 
sore he swore he’d never 
drive that car again till the 
Bull Moose party got back 
in office. And he never did, 
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either; that is—till Gloria, 
our Union Minute Maid, 
and I see him come snorting 
up to the pumps, All we 
do is gape! 


| “Well,well...!’ he bellows... 


“where is it, you young 
whippersnappers?”’ 





I gulp.““Where’s what, 
Colonel?” 


“That there service and them 
smiles and party manners 
you and yer young lady 
there have been puttin’ out. 
Tarnation! I seen you. I been 
watchin’ from my window!” 


This is no time for wonder. 
Gloria and I go into action. 


“Good morning, er—good 
afternoon, Colonel— Ethyl 
or 76, sir?’’ I ask. 


The Colonel begins to relax. 
“Bully!” he says.“Fill’erup, 

young feller,” and he pulls 

out his “A” book from 

his pocket. Not a coupon 

missing! 










“Take all you need,” he 
roars. ‘“Tarnation! If Teddy 
had been elected we'd never 
have come to this—savin’ 
stamps, at my age!” 





Well, the Franklin takes 

8 gallons. We polish up his 
windshield, check his tires 
—and really give him the 
works. The Colonel beams 
at us. 


| “Say, Colonel,” I say,“if you 


don’t mind my asking, how 
come you took your car 
out? Thought you weren't 
going to drive it till the Bull 
Moose party came back!”’ 





“Tarnation! I ain’t,’’ he roars. 


“But,” I ask, “you drove 
over here, didn’t you?” 


“I sure did, bub,” he replies. 

“I just figured I’d come over 
here and get some of that 
prewar friendliness and 
















good manners you Union 
Oil people put out.” 


‘“*Tarnation!” a “T'm 


gettin’ tired of bein’ bullied 
by laundries, waitresses, 





and every Tom, Dick ‘n’ 
Harry I trade with.” Then 
he shakes his finger at us. 


| “But you kids—you’ll keep yer 


customers, and after this 
war is won—you’'ll have all 
the trade in town!” 

With that, he starts the 
Franklin and goes snorting 
out of the station, right 
back across the street—and 
into his own garage! 

I look at Gloria. She looks 
at me. ““Tarnation!” she 
says, ‘the Colonel’s quite 

a guy!” 

You'll find courtesy, friend- 
liness and essential motoring 
Services ave never rationed 

at Union Oil Minute Man 
Stations. We're busy, yes, as 
busy as anyone else, but we're... 


Never foo 
bul) 70 be 
be lofi! 


UNION OIL COMPANY 








17 MULES OF 
PARADISE! 


i Situated on mag- 


DEL MONTE 


_nificent Carmel Bay 







=). +-Surrounded by a 
2, great sports preserve 

..-no hotel in the 
world has a more inspiring 
setting; offers so much in 
diversified, luxurious living. 
The climate, never hot and 
never cold, allows golf and 
riding 365 days a year. 
There are excellent tennis 
courts and the privileges of 
the Racquet Club, with its 
private pool, beach and 
yacht harbor, are available 
to guests. Here you can relax 
and store up fresh energy 
for the big postwar job 
ahead. P. S. Advance reser- 


vations are advisable. 


LODGE 


Pebble Beach 
Del Monte Forest, 


California 
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OCEANIA 


Islands of the Pacific Divide 
Into Three Groups 


Wie NEWSPAPERS first blazoned in head- 
lines such names as Guadalcanal, Coral Sea, 
Tulagi, we thumbed through endless maps 
trying to locate these new-in-the-news 
names. Most maps didn’t show them. Out- 
side of Hawaii, Tahiti, etc., these islands 
were just dots to most of us. Now they 
loom pretty important. What are they like? 
What’s the weather? Just where are they? 


They are in what is called Oceania—tens of 
thousands of them. And if you don’t think 
Oceania is big, try to superimpose a map 
of the United States over it. You'll find 
you'll have to multiply the United States 
by about 15 before you begin to cover 
Oceania. 

What’s the weather like in these islands? 
That’s the question most people ask about 
any place. It’s either hot or hotter, and it’s 
either rainy or more rainy. But there are 
exceptions. You’ve probably heard that 
some islands get no rain while others get 
200 inches a year, and that you can prac- 
tically freeze at sea level on the equator 
during a freak tropical storm. 

What small differences in weather there 
are, are caused by the romantic-sounding 
wind currents—the North East and South 
East Trade Winds, the Prevailing West- 
erlies, and the Roaring Forties; and by the 
great ocean currents winding in and out 
among the islands like rivers—the South 
Equatorial Current. the Humboldt Cur- 
rent. and the Australian Current. 

One might put the climate of Oceania into 


one classification, but not the islands them- 
selves. Some are big chunks of a one-time 
continent; some are volcanic and peaked; 
some are just tiny coral atolls, almost lost 
in the big ocean; some are still being formed. 
All kinds of islands are found all over the 
Pacific, but they do more or less fall into 
groups. Ethnologists have divided these 
groups into Polynesia, Melanesia, and Mi- 
cronesia (see map). Each area brings to- 
gether islands of like characteristics. 


POLYNESIA 

Polynesia (which means many islands) is 
a sort of triangle. Hawaii is a part of Poly- 
nesia; so are Samoa and Tahiti. But so 
are hundreds of other little islands that are 
scarcely even known to most people. 

The Polynesian islands are predominantly 
voleanic, and voleanic islands are usually 
mountainous. Where there are mountain 
peaks in the Pacific, there is rain—a lot of 
it—for the clouds drift up against a peak 
and come down in showers that send 
streams cascading down the valleys to the 
sea. Where one side of an island falls away 
to the sea in a sheer cliff, great waterfalls 
roar over the sides (anyone who has ever 
flown from Honolulu to the island of 
Hawaii remembers this gorgeous sight) . On 
the geologically older islands, where the 
soil is very fertile, the rains keep the moun- 
tains and valleys perpetually green and 
lush—a background for the flamboyant 
colors of tropical flowers. 

Despite the heavy rainfall, Polynesian cli- 
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mate is on the whole pretty equable, and 
for the tropics is considered healthy. 


MELANESIA 

In contrast to the rather small, green, and 
peaked islands of Polynesia. those of Mela- 
nesia (which means black islands) are 
among the largest and most mountainous 
in the Pacific. And they are not so scat- 
tered. Being large land masses (New 
Guinea, among the largest in the world, is 
1500 miles long) , they are thought to have 
been connected at one time by land bridges 
to a parent continent. The “bridges” dis- 
appeared and the islands are supposedly 
the tops of partially submerged ridges and 
plateaus. The islands have more of the 
characteristics of a continent—a variety of 
soil textures, topography, etc.; and moun- 
tains that reach 8000 and 10,000 feet are 
snow- and ice-covered all year. But for all 
of their continental aspects, these islands 
are not large enough to offer a variety of 
climates and are still tropical—and wet. 
Melanesia is in the equatorial belt, where 
it rains all year (100 inches is not unusual) 
and temperatures are high. It’s this com- 
bination of heat and rain that produces 
jungle forests and damp, swampy lowlands. 
That’s the general effect, but sometimes 
the arrangements of a mountain range will 
concentrate the rain in one spot and make 
a partial desert of another, as happens in 
parts of New Caledonia. 


MICRONESIA 
Micronesia, almost all north of the equator, 
is eclipsing the rest of Oceania in today’s 
news. It’s the area we know the least 
about, probably because it has been under 
first Spanish, then German, and lately 
Japanese rule for well over a hundred years. 


In our romantic conception of tropical isles, 


Cover photograph by James A. Lawrence, San Francisco. 
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SORRY | WAS SO ROUGH, MA’AM! 


The unforgettable story of an S.P. Brakeman 
and a boy named Billie 


PERHAPS you read this story in the 
newspapers — perhaps you've heard 
about it. I hope you have. Because if 
you haven’t you’re going to have a dif- 
ficult time believing it’s true. But it 
is. So true that it’s made S.P. Head- 
brakeman Tug McDaniel a national 
hero overnight. 

That’s the same Tug McDaniel, in- 
cidentally, who, at 3, was afraid of the 
trains that passed his home in Ken- 
tucky ... who, at 15, was winning prep 
school sprint medals... who, at 20, fell 
in love—with a railroad. 

Today, at 39, he is head-brakeman 
on one of railroading’s most difficult 
runs—the Hill—the famous climb 
from Roseville over the Sierra. 

It all happened on April 6, 1944—I 
mean all that added up to make Tug 
front page news. Tug was riding in the 
cab of one of those AC type locomo- 
tives (you know, the tremendous ones 
with the cab-in-front) as it thundered 
down through the Sierra with 65 cars 
full of fighting stuff for MacArthur and 
Nimitz and Stilwell. Ahead was Dutch 
Flat. The time, 9:55 a.m. 


zeke 


Between Dutch Flat and Gold Run live 
the Wortells: Raymond, Janet and 19- 
month-old Billie, Only a deep gully 
separates their small shingled cottage 
from the railroad right-of-way. 

Little Billie had been playing all 
morning in the sandbox out in back of 
the house. 

But at about 10 o’clock, Janet Wor- 
tell made a discovery. Young William 
was not in the sandbox. In fact, he was 
nowhere to be found. 

Two minutes later Janet’s mother 
saw him—across the gully—playing— 
in the very center of the railroad tracks. 

The rest happened so fast that... 
Well, anyway, Janet rushed down the 
orchard, over the railroad fence, and up 
the embankment.. But halfway up, she 
heard it—the whistle of the train. She 
didn’t have a chance to make it. 

Yes, it was that train—the one with 


the cab-in-front locomotive—Tug’s. 


And in the cab, three men—Engi- 
neer Whallon — Fireman Ulrich and 
Tug McDaniel—stared—petrified. The 
brakes screamed. They’d never stop in 
time. They knew that. 

Tug climbed down alongside of the 
cowcatcher ... Should he climb out on 
it, or jump out in front when they got 
close enough and outrun the train? Yes, 
that’s it. Outrun it, scoop the boy up 
and dive away from the track. Nearer 
anc nearer they came...the wheels 
screaming on the rails...nearer and 
nearer... don’t fall, Tug, don’t fall... 
easy now... NOW! 


And out Tug sprinted along the rails 
in front of the oncoming locomotive, 
grabbed the child and the train rolled 
by. 

Whew ... that was close! 
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Reporters were on hand bright and 
early the next morning at the McDaniel 
home. Everything was ready—cameras 
and all. Everything, that is, but Tug. 
Tug wasn’t home. 


Tug was on his way back—back on 
another run. When he got back thé 
following day he said, “I have no ob- 
jection to all this to-do, It’s just that I 
haven’t got much time for it right now. 
This war stuff we’re hauling every day 
can’t wait.” , 

We like to think that that is a typical 
statement of an S.P. man today—or 
any other railroad man, for that matter. 
The Victory trains must be kept rolling 
and they’re doing their darndest to 
keep them doing just that. 

Wonder where we got the title of 
this story? That was the first thing Tug 
said to Mrs. Wortell after he had saved 
Billie. “Sorry I was so rough with the 
boy, ma’am.” Mrs. Wortell couldn’t say 
a word. 


A true story of the railroad men and 
women of America, published by 
Southern Pacific 
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KEEP YOUR TOASTER IN THE “PINK” 
Keep crumb tray clean and keep cord 
free from kinks. Pullout the plug gently 
—don't yank it. If toast sticks, ease it out 
carefully witha fork. Never dunk toaster 
in water. And above all, don’t bang it~ 
if you want it co last for the duration. 





LYON VANS ARE VICTORY VANS 
Meet up face to face with a Lyon van and 
you'll probably find it moving goods for the 
Army or Navy, for members and families 
of the armed forces, or for war workers, All 
along the coast~or from coast to coast~ 
Lyon vans, or vans of its affiliates, daily 
keep vital transportation rolling along. 





AWNING WILTED? 
First, repair tears by sewing on under- 
side. Then, refresh byre-dyinginasingle 
color. Stripes will show slightly—but 
results will be successful. Or paint with 
housepaint thinned with 4 as much 
turpentine. Apply athin coat and brush 
into fibres. Watch the awning perk up! 


Listen! Andy and Virginia, 4:30 
p.m., Monday, Wednesday and 
Friday, over the Blue Network 


VAN & STORAGE CO. 


The most popular mover 
1 the West 








the atoll is what we usually visualize. Mi- 
cronesia (it means small islands) is made 
up mostly of these tiny atolls—and they 
are not always as romantic as they sound! 
The most perfect formation of the atoll is 
in the Marshall Islands group. Of the 50 
or more in the Marshalls, none is more 
than 10 feet above sea level (atolls seldom 
are). They are pretty small and very flat, 
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except for a few islands where coral debris 
has been deposited by time, tide, and 
winds, and has built up an island a few 
feet higher. We always think of atolls as 
being round, but they are also oval or even 
triangular. And they always enclose a 
lagoon. The lagoons are mostly only big 
enough and deep enough to take canoes at 
high tide, but there are a few that can take 
big ships. The palm trees that fringe the 
coral reef cast their graceful shadows across 
the glassy-smooth lagoon, and if you looked 
into the waters you’d see weird and won- 
derfully-colored fish and coral trees and 
such. That’s the beautiful side of an atoll. 
But their beauty belies them. There is little 
soil on a real coral atoll, and even the hardy 
coconut and pandanus are hard pressed to 
get a foothold. Mostly, that’s about all 
that will grow on an atoll. So food is scarce. 
Fresh water is scarce.too, because the atolls 
don’t get much rain (no mountains to pre- 
cipitate it). 
Strangely enough, as close as these islands 
are to the equator, the heat is never intense 
because the winds blow steadily. 
Micronesia is predominantly atoll, but 
there are a few sizable volcanic islands 
among them, like Guam, Ponape, the Mari- 
anas, and the Carolines. Because volcanic 
islands are usually mountainous, these 
islands get a great amount of rain. Conse- 
quently some of the green and color of 
Polynesia is repeated in these Micronesian 
islands. 

VARIATIONS 
Beyond these broad generalities there is 
as much difference between the individual 
islands as there is between people On one 
island the natives spend days bleaching 
their sun-darkened bodies to a lighter color, 
while on another island they are black as 
black and wear no clothes. On one island 





Now Everyone can have the 


renews CHART 
OF GREAT 
COMPOSERS 


BACH to GERSHWIN at a Glance 


Facts once to be learned only 
by hours of reading are found 
in seconds on the fascinating 
chart designed as a hobby by Otto K. Eitel, 
managing director of Chicago’s Bismarck Hotel. 
In full color, 17 x 28 inches unfolded, it gives 
essential facts about 43 of music’s foremost 
masters from 1680 to 1944. Adds new enjoy- 
ment to radio, phonograph, or concert - aids 
in making selections for your music library. 
Suitable for framing. First published in a lim- 
ited edition for friends, this unique chart won 
nationwide acclaim and brought a deluge of re- 
quests for copies. Now, a limited number is 
available at bare cost of printing and mailing— 
25¢ ea. postpaid in any quantity. Send cash, 
stamps, money order or check to Music Chart, 
Dept. SM.6, Bismarck Hotel, Chicago 1, Tl) 
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Due to the crowded conditions in Port- 


land hotels, reservations should be made 
at least one week in advance of arrival. 











HUNTING AND FISHING 
HUNTING is a monthly magazine crammed 


full of hunting, fishing, camp 

Fis ing dog and beating stories and 

ISHING pictures, imvaluable information 

about guns, fishing tackle, game 

cA law changes, best places to fish 

and hunt—countless ideas that 

will add more fun to your days 
afield 

Special Trial Offer 














Send 25¢ in stamps or coin and 

we will send you Hunting and 

Fishing for six months 

ne AND FISHING 
AGAZINE 

289 Sportsman's Bidg , a... Massachusetts 
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ENJOY A FARM VACATION 
AT GLENBROOK, LAKE COUNTY 
Farm life, comfortable accommodations and good food. 
Mountaim country with fishing. swimming, riding, ete. 
Bring the children JOHN M. LEE, Cobb, Lake Co, Calif 
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they are 94 per cent literate (by commun- 
ity pressure) , while on another they are not 
far removed from cannibalism. The natives 


on one island are as beautiful as the movie . 


version of a South Seas native, while on 
still another they are fearsome looking 
specimens. Language, and more particu- 
larly dialect, is just as varied even though 
the islands may be only a few miles apart. 
In some islands where villages have grown 
into towns, civilization has come and the 
native drives a keen bargain; in more iso- 
lated villages they adhere to old customs, 
legends, and superstitions, and a white 
man is something to gawk at. 

A closeup of one group of islands in one 
area tells a better story than any general- 
ization. As pretty typical of Polynesia, the 
area that most nearly lives up to the storied 
version of the South Seas, let’s look at 
Samoa. 


SAMOA 


Some 4000 miles from San Frahcisco, south 
by west in a gentle curve, and just across 
the equator, lies Samoa. Small speck in a 
big ocean though it is, it’s a crossroads of 
sorts—first to the Palynesians who fre- 
quently stopped in at Samoa in their 
comings and goings; then to the whaling 
schooners which sailed the Pacific around 
the turn of the century: and finally, pre- 
war, to the great steamships bound for 
Down Under. 

Samoa isn’t an island, but a series of islands 
—14 of them, small and tiny, that form 
an almost half-circle chain for 350 miles. 
Farthest west are Savaii and Upolo (under 
the administration of New Zealand). in 
size like parent islands; and strung east- 
ward, like children of gradually diminishing 
size, are Tutuila, Ta’u, Olosega, and Ofu 
(under the American flag). A few tiny 
islands, some of them uninhabited atolls, 
are scattered about the group like infini- 
tesimal dots in the blue. 


Size is no factor in the importance of an 


island. Tutuila’s reputation is certainly in 
excess of its 25 miles in length and 1 to 5 
miles in width. Tutuila, the most impor- 
tant island in Samoa, is important because 
of its harbor—not only because it is the 
most beautiful sight in all the Pacific, but 
because Pago Pago Harbor is a U.S. Naval 
Base. 

Imagine seeing Tutuila from the air 
miles are just a good fell swoop of the eyes. 
You would see a green, green mass of land, 
irregular and pointing off at each end. On 
one side is a big indentation, where the in- 
tensely blue Pacific washes against a nar- 
row, curved white beach. That’s Pago Pago 
Harbor. Let your eyes follow the edges of 
the island, and you see the land merging 
gently with the sea, until you reach the 
northern end where it breaks abruptly in a 
steep precipice against whose foot the 
waves lash. As you come closer, the green 
of the land becomes more defined. You see 
surprisingly tall mountains (up to 1700 
feet) and broken ranges that give way to 
fertile little valleys. When the ever-blow- 
ing trade winds blow the clouds against the 
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“P.§S. And ask the Standard Service 








How many times can you 
use a piece of facial tissue? 


If you can use it more than once, madam, you’re a genius. 
And like facial tissue, your car’s motor oil can’t be laundered. 
Motor Oil, you know, picks up specks of grit and other con- 
taminents. After 1000 miles, enough of them mix up in the 
oil to make it dangerous to the motor. So, like facial tissue, 
you discard old oil because it no longer does its job. That’s 
the cue for your Standard Service Man. In a matter of minutes 
he’ll put in fresh, clean, safe RPM Motor Oil (experts say it’s 
the best you can buy). Let him check tomorrow. Your car may 


be overdue for an oil change now. 


Man if it’s time your car had one of 
his extra-thorough Standard Lubri- 


cation jobs. 
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"im Proud 
to Sell 





..mot just because its quality has earned it the 


e of ‘The Aristocrat of Motor Oils’, but because 


it gives your motor the kind of sure protection it 
needs more than ever today.” 


Your nearby 


Helpful Associated Dealer 


TIDE WATER ASSOCIATED OIL COMPANY 
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NUMBER 


World-famous for fine food, 
perfect service! Yet the Olym- 
pic is NOT expensive. Rooms 
with bath from $3.50. On your 


next visit, 


SEATTLE. wasnincron 


TOM GILDERSLEVE, General Manager 
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mountain tops of Tutuila, the rains pour 
down into the valleys to the sea. From 
mourtain top to shore, Tuttila is a mass 
of ferns and creepers, palms and pandanus, 
hibiscus and oleander. In the fertile val- 
leys, bananas and breadfruit, oranges and 
pineapples grow abundantly; so do vege- 
tables; vegetables that sound strange in the 
tropics—onions, carrots, tomatoes, corn, 
beans. There aren’t many things tropical 
or subtropical that won’t grow in Samoa. 
It’s wind and water currents that dictate 
an island’s climate. The great South Equa- 
torial Current breaks about 800 to 1000 
miles east of Samoa. One part of it swings 
north around the Samoan group and then 
down to merge with the Australian Cur- 
rent; the other veers south of Samoa and 
eventually breaks up around Guadalcanal 
in the Solomons. The South East Trade 
Winds, blowing constantly, bring the rain 
and temper the heat. 

For all of ,the rain that falls in Samoa 
(Pago Pago, wetter than most spots in 
Samoa, gets as much as 200 inches a year) , 
it is not unpleasant. The heaviest rains 
come during the hottest time of year— 
which is just abou® the time we mainland- 
ers are having our winter. -For the rest of 
the year the trade winds keep the days 
soft and balmy. This is the time for hur- 
ricanes, if any are brewing. 

A land lavish with fruit and other foods, 
and fish from the sea, and a climate as per- 
fect as any in the Pacific, is not particu- 
larly conducive to hard work. So the na- 
tives don’t work. They have no desire to 
amass a fortune. This philosophy prob- 
ably accounts for their good nature and for 
their generosity and friendliness. They live 
happily in small, open-air grass huts, their 
little villages snuggled on a narrow strip 
of beach in a coconut grove, within sound 
of the pounding surf. When they work it 
is mostly to raise coconuts for copra— 


.Samoa’s most important commercial crop. 


Now that war has touched Samoa, the na- 
tives are lending a helping hand to Army 
and Navy stationed there. They have 
helped to build the 100 miles or so of good 
roads that now crisscross the island. 
Right now the military is very much a part 
of Samoa. The Naval Station on Tutuila 
is the first sign—and the barracks and 
chapel, hospital and warehouse, hugging 
the shores of the harbor, make a miniature 
town of Pago Pago. Neat officers’ bunga- 
lows, backyards thrown together to form 
a small golf course, and front yards that 
stretch to the ocean, give a suburban touch. 
The inevitable trading post and emporium, 
a missionary society, and the Governor’s 
mansion keep the island flavor intact. Lit- 
tle more change is possible because there's 
no room for expansion on this small and 
mountaimous island. 


FILMS TO MEXICO 


Travelers planning to take unexposed film 
into Mexico must first secure an Export 
License (allow about 2 weeks). Applica- 
tions BEW 119 and 116 (get them from 
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ls Wartime Stop Go Founding 


Your Car to Junk ? 








TIRES — Have Shell 
check pressure every 
week. And Shell will 
switch tires to coun- 
teract uneven wear— 
only 25¢ per tire. 





X 


Watch out for Wartime Stop and Go 


ENGINE— Unexploded gas- 
oline can dilute oil. Short 
trips mean a cooler engine 
. .. unevaporated moisture 
and sludge. Play safe with 
fresh Golden Shell Motor Oil. 





SHELLUBRICATION CAN 
HELP IT OUTLAST THE DURATION 






Will your car outlast the duration P 
Unless you guard against neglect 
now, burned out bearings, scored 
pistons, a ruined transmission or 
differential can result. 

SHELLUBRICATION serv- 
ice, designed to reduce Stop and 
Go wear, offers special protection 
at all vital points. Shell Dealers 
and Shell Service Stations provid- 
\ ing this service give you a diagram- 
receipt showing exactly what 
' they’ve done to help your car out- 
last the duration. 


SHELL OIL COMPANY, 
Incorporated 





damage to these: 


CHASSIS— Lubrication points 
“gum up.” Shellubrication 
protects all important points. 
Also checks spark plugs, 
lights, tires, battery and 
cleans all windows. 





OWL FILTER— Reduce War- 
time Stop and Go engine 
wear caused by impure 
oil. Shell installs new filter 
cartridges quickly. 








Back the attack... buy more Bonds 





MAKE A DATE FOR SHELLUBRICATION TODAY 
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Jeepers, THEY'RE 

EITHER TOO HOT | 
OR TOO COLD! 


“They,” of course, being the 
rest of the family, whose | 
foibles gripe Junior no end. 
Trouble is, they’re “stuck” 
for the duration with old- 
fashioned central heating; 
can’t agree on temperature. 


Never mind, Junior! 


After the war, your home can enjoy 
PAYNE ZONE-CONDITIONING 
QUICK, CLEAN, CAREFREE HEAT- 
ING AND FRESH-AIR CIRCULA- 
TION *FINGER -TIPUNIT CONTROL 
(BY ZONES OR INDIVIDUAL 
ROOMS!) « EXCEPTIONAL FUEL 
ECONOMY « YEARS-AHEAD COM- 
FORT AND CONVENIENCE. 


Free Folder ° 


Now, we're busy at war produc- 
tion, but after victory your 
PAYNE Dealer will have new 
models. Meanwhile, ask him for 
Zone-Conditioning folder, or 
write to us (address below). | 





SAVE FATS FOR VICTORY 


Your meat desler offers both payment and points. 


PAYIEHEAT 


> NEARLY 30 YEARS OF READERSHIP JZ 


Payne 


FURNACE & SUPPLY CO., INC., BEVERLY HILLS, CALIF. 








you witt Zone-Condition 


YOUR HOME OF TOMORROW 








your nearest U. S. Customs Office or For- 
eign Economic Administration) should be 
filled out and mailed to the Foreign Eco- 
nomic Administration, Office of Exports, 
Washington 25, D.C., with a request for 
the Export License. A Censorship Release 
is also necessary Where only small 
amounts of film are concerned, the release 
can be secured by presenting the Export 
License and the films in their original sealed 
packages, to the U. S. Customs Officer at 
the border on entering Mexico. 

Black and white film can be developed and 
printed in Mexico; color film cannot, and 
must be returned to Eastman Kodak Co.. 
Rochester, New York, for processing. It 
should be sent direct from Mexico in order 
to avoid border complications. Check with 
Kodak Mexicana, Ltd., in Mexico City for 
the best procedure to follow. 

Nore: The above regulations are subject 
to change without notice. 





MEXICO 


Crowded conditions in Mexico make it im- 
perative that transportation, hotel accom- 
modations, etc. be assured before you leave. 
The best assurance that you won’t be 
stranded en route or in Mexico is to take 
a pre-paid tour. Such tours may be made 
independently or under the guidance of a 
tour conductor. 

All-expense conducted tours to Mexico by 
rail and by air, offered by Albertsen Cruise 
Tours, are scheduled to leave San Fran- 
cisco in mid-June and late September. 
These tours are from 3 weeks’ to a month’s 
duration. Itineraries include the major 
sights of Mexico plus trips to the new vol- 
cano of Paricutin, and one of the Septem- 
ber tours includes Acapulco, one of Mexi- 
co’s most delightful winter resorts on the 
Pacific. Because these tours are limited as 
to membership, advance reservations 
should be made. For folders and details, 
write Albertsen Cruise Tours, 49 Geary St., 
San Francisco 2. 


NIGHT FLIGHTS 


The plans under way for adding more night 
flights on the air line schedules between the 
West Coast and South America practically 
guarantee the possibility of postwar pleas- 
ure travel to South America within the lim- 
its of an ordinary vacation. Night flights 
are already in operation between Los An- 
geles and Mexico City; installations are 
nearing completion for night flights to Gua- 
temala; and work is being done to permit 
such schedules as far south as Lima, Peru. 
Already a full day’s travel time has been 
saved on the West Coast route to South 
America by the operation of night flights. 











BLS WERE 





& 
SS 





























Why rush around at lunch time 
or after work to pay bills in 


person eee 


Isn’t this 
better? 





With a Special Checking Ac- 
count you can sit comfortably 
at home and pay your bills the 
safe and easy way—by check. 
You can open your account for 
afty amount and there is no 
monthly service charge. The 
only cost is for checks — in 
books of ten for $1- 
need them. 


-as you 


AMERICAN 
PRUS] 
COMPANY 





HEAD OFFICE: SAN FRANCISCO 


Many Offices Serving Northern California 


Member Federal Deposit Insurance Corporation 


BUY U.S. WAR BONDS AND wre 
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DONALD NELSON SAYS. ** 


CHAIRMAN WAR PRODUCTION BOARD 


YOU MUST SAVE 
YOUR CAR 


"We have upwards of twenty-five mil- 
lion passenger cars in America today. 
Our country has been built around those 
cars... They are an essential part of our 
National Transportation system. If they 
should all break down this country would 
be helplessly crippled. 

¢ "Therefore... your car is not just your 
car any more. It's a part of your country's 
vital transportation system. If you wear it 
out by needless driving or improper care, 
you are doing your: part to break down 
your country's ability to win this war. 

"Sure, it's your car... but this is your 


country, too!" 












































| WILL HELP 
YOU SAVE IT 


The only way to get good service 
out of your car is to give it good 
service. 

Car-Saving Service is my specialty. 
For more than two years Richfield has 
been giving me special training in 
Preventive Maintenance to save your 
car. 

In one time-saving, money-saving, 
Car-Saving treatment, | will give your 
car the thirty Services it needs to re- 
duce wear, run more efficiently and 
economically, and last longer by many 
months and miles. 

Make a date today to bring your 
car in for Richfield Summer-Shield 


[ Service. 


*IN A SPEECH AT THE ANNUAL CONVENTION 
OF THE AMERICAN LEGION. 


You RICHFIELD DEALER 


TOP Newscast—RICHFIELD REPORTER NBC—10 P. 
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WESTERN LIVING 


What's the Future of the Ranch House? 


1. it is true that the so-called ranch style 
is flexible enough to be able to absorb the 
new building materials and new ideas as 
they are offered, why not show us exactly 
how this can be done, ask insistent readers. 


In answer, we present here. and in the July 
issue of Sunset, two ranch houses designed 
by Cliff May of Los Angeles. Although 
built before the war, they contain many 
ideas that are now on the controversial lists 
of many postwar planners. 


Regardless of the type of home you ‘are 
planning, you will find a careful analysis of 
the ranch house very much worthwhile. 


Remember that the ranch house is one of 
the few styles that has never been “dated.” 
In the more than one hundred years of its 
life. several faddish and whimsical styles ° 
have come and gone. The ranch house was 
created to fit Western climates. Western 
topography, and Western ways of living. 
It was born out of the necessity to use 
whatever materials were at hand—adobe, 
stone, wood, or brick—and it grew with 
the ability to take on new materials and 
new ways of living graciously. 

When Cliff May planned his Los Angeles 
home (illustrated here). he wished to re- 
create some of the romantic atmosphere of 


the early California ranch house. Since 
provision had to be made for horses and 
for gardens, he had a valid reason for the 
recreation; also, the old split rail fence and 
hand-split shake roof are just as functional 
as the most modern of materials. Such ro- 
mantic desires are not in conflict with the 
motor courtyard with space for many cars 
and the electrically controlled garage doors 
opening on to it. 


The basic idea of the ranch house style did 
not restrict the use of glass, or the use of 
modern furniture, or any convenience de- 
signed for easier living. 





One roof wanders over the acre lot to connect house, garage, and stables. View is from passageway between workshop and the stables 
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The covered passageway. typical of old ranch houses, has many 


It’s difficult to realize that you are actually in the city of Los 
Angeles when you drive through this sturdy Western entry gate uses in modern living. Here it is a spacious entrance porchway 


F 





MOTOR COURT 












meen ns res | 


The house could be adapted to a city lot 100 by 120 feet if the ing room and study (above and left) would be the view of the 
plan were changed from a V toa U shape. Exterior photos of liv- house from street. Adobe brick and board and batten are used 


JUNE 1944 13 





Open V plan gives spacious feeling to the terrace with both wind protection and privacy. The nursery and entry hall open onto it 


Living room alcove avoids traffic lane through the room itself Study carpet is loop-lock broadloom; walls of inlaid teak veneer 


12 SUNSET 





View of master bedroom opening onto private high-walled yard Children’s playroom-bedroom has plenty of storage space for toys 


Glass divides bedroom and courtyard. “Wind-blown” broadloom The bedroom courtyard actually adds another room to the house 
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June will be a month of smooth. rapid growth 
if you keep your garden watered, weeded, and 


free of pests 


VEGETABLES 

Cool-season crops, such as beets, carrots, cab- 
bage, lettuce, onions, peas, radishes, and turnips 
should not be planted except in coastal sections. 
Cabbage, broccoli, kale, and other crops for 
fall and winter use, require July or August plant- 
ing, so save space for them in your garden. 
Seed of these crops should be purchased or 
ordered now. 

Warm-season crops to be sown this month in- 
clude cantaloupe, casaba, watermelon, squash, 
pumpkin, bush and pole beans, lima beans, and 
corn. (For details on growing melons in cool 
climates, see page 55 April Sunset.) Transplants 
of tomatoes, peppers, okra, and eggplant can 
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in Central California 


GARDENS 


be set out. For summer greens in the warmer 
inland areas nothing is so satisfactory as New 
Zealand Spinach. 

When planting tomatoes, eggplant, and peppers, 
use only plants with strong stems. green leaves, 
and good root systems. Protect tomato plants 
from cutworms and ground beetles by enclos- 
ing the stems in paper extending one inch be- 
low and above the surface of the soil, or use 
snail bait before and after planting. Shade the 
plants for several days after planting. 


Carrots and beets should be pulled from the 
time they are one inch in diameter if they are 
at all crowded in the row. 


Lettuce should always be watered by the fur- 
row or flooding method in warm sections. Over- 
head watering during hot weather causes tip- 
burn and mildew. 


POOLS 


For Garden and Terrace 


A POOL can be anything—from a small 
hole in the ground to a large formal struc- 
ture or an informal pond, depending on the . 
garden and the builder. 

The simplest form, and one that is in good 
taste in almost any garden, is a circular 
pool such as that illustrated on the right. 









MAINTENANCE 


A mulch of grass clippings, leaf mold, partly 
decomposed compost, or bean or cotton hulls 
2 to 3 inches thick will help to maintain a loose, 
moist top layer of soil. and prevent cracking 
during hot weather. This mulch also aids in 
keeping down weeds. 

Weeds should be killed before they go to seed. 
Crab grass, dandelions, plantain, and clover can 
be destroyed with commercial selective weed- 
killers without injuring the grass. 

Roses should be watered, fed, and sprayed 
throughout the growing season. (See the De- 
cember 1943 Sunset.) When picking roses, make 
a slanting cut 4 of an inch above an outward 
pointing bud. Future bloom is sacrificed if the 
stem is cut down to the main branch. 
Chrysanthemums need pinching of the buds 
at the tops of the stems to prevent premature 
bloom or spindly, sparsely-flowered plants 
Delphiniums want lots of water when in bloom. 
When flowers have faded, cut back the faded 
stalks, leaving 10 or 12 inches of the old stems. 
Water less frequently until new growth ap- 
pears, then cut back the old stems completely, 
and water and feed with liquid fertilizer to 
force a second crop of bloom. Sometimes you 
can get a third crop of bloom. 
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A pool of this type can serve for reflection 
only or it can be stocked with both plants 
and fish. 


When intended as a reflecting pool, it 
should be placed in an open position where 
it can mirror sky and clouds, and catch 
sunlight and moonlight. If near overhang- 
ing trees, branches should be thinned so as 
to allow free interplay of sunlight and 
shadow. Falling leaves and other debris 
discolor water and prevent clear reflections. 


A small pool also can have plants, as in 
the pool illustrated. Note, however, that 
the planting is limited. Restraint is the 
first principle to be obeyed when planting 
garden pools. 

An attractive concrete coping, appropriate 
in this type of pool, is more difficult to 
achieve than one of cut stone, or a coping 
softened by plants along the edge. 


The dominant feature of the formal Volk- 
mann pool is its harmonious relationship to 
the garden and the house (not shown) , and 
the appropriateness of the planting both in 
and around the edges of the pool. The in- 
genious arrangement of shallow areas at 
either end allows planting of such bog 
plants as Japanese iris directly in the soil. 


Special pockets for lilies (see diagram) pro- 
vide the extra depth required for these 
plants without deepening the entire pool. 


The overhang of the rough concrete coping 
is good both from the standpoint of design 
and for the more practical reason that it 
prevents fishing by cats. (More about 
pools on page 42.) 


Mildew on delphiniums is checked or controlled 
with a copper spray or with dusting sulfur. 
Dry bulb foliage can now be completely re- 
moved. Planting of summer annuals is possible 
over daffodil beds. Tulips, hyacinths, ranun- 
culus. and anemones are best lifted before beds 
are planted. Heel in the bulbs if the tops are 
still green. 

Flowering shrubs which bloomed before June 
san be pruned now or can be left until fall. 
Bloom of pansies and violas can be prolonged 
by keeping faded flowers and stems removed, 
by watering freely, and by placing a mulch 
around plants. 


SUMMER ANNUALS 
Here is our preferred list of annuals to be sown 
now for the late summer and fall garden: helian- 
thus (sunflower), marigold, nasturtium. portu- 
laca, tithonia, venidium, and zinnia. Here you 
have flowers which will bloom from August until 
frost. if vou sow them early this month. Most 
of them come in the bright yellows, golds, reds, 
and bronzes so appropriate at that season. For 
the most part, their seeds are large and can be 
safely sown in the open ground if the seed beds 
are protected against drying out. All of them 
are heat lovers, are quite drought-resistant, and 
grow rapidly. They can be grown as compan- 
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Terrace pool of Dr. Murrey L. Johnson, Piedmont. California. Protected by a pergola yet 
open to sunlight on two sides. Restricted planting allows a elear surface for reflections 
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ions of such summer vegetables as corn, beans, 
squash, and tomatoes. 
Among the annual sunflowers (helianthus) are 
the all-double Sungold and the single red Maroon 
Prince. You can have marigolds in almost any 
size and height—from the miniature Tagetes 
signata pumila with its tiny single orange flow- 
ers to the huge Gigantea types which grow 3 
feet or more high and have large double flowers 
5 inches in diameter. Then there are crested, 
quilled. and variegated varieties for those who 
like novelties. 
Tithonia Fireball is a giant zinnia-like plant 
that grows 6 to 10 feet high and has brilliant 
orange single flowers. There is a lower, com- 
pact variety suitable for small beds and borders. 
Venidium fastuosum (Monarch of the Veldt) 
is a South African annual with dark-centered, 
rich orange flowers. It grows 2 to 3 feet high 
and has unusual gray foliage. 
In pots or window boxes try Black-Eyved Susan 
(Thunbergia alata), Torenia Fournieri, lobelia, 
and calceolaria. 

PERENNIALS 
Seeds of most of the perennials for fall trans- 
planting can be sown in flats. (See page 48 
for more about perennials from seed.) If im- 
mediate color is desired in the garden, many 
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A wood form to hold cement in place 
is necessary in building a straight- 
sided pool (as diagrammed above). 
Illustrated pool does not need forms. 
See directions for simple pool con- 
struction, page 42. The brick surface 
could be carried to edge of the pool if 
you are willing to split the bricks 


perennials in blossom are obtainable, in pots or 
cans, al your nursery and garden supply house. 
Among those available are: 

Hemerocallis (Daylilies) in various shades of 
yellow, orange, red, brown, and combinations 
of these colors. 

Iris Kaempferi (Japanese Iris) with huge flat 
blossoms in deep rich colors; excellent material 
for planting around pools, 

Pelargoniums (Martha Washington geraniunis) 
in many intriguing color combinations. 
Shasta Daisies, especially the variety Esther 
Reed with beautiful white, double-centered 
flowers 244 to 3 inches across. 

Penstemons in a variety of colors. 
Rehmannia var. Pink Perfection which blooms 
from early summer until winter. 

Campanula Poscharskyana (Serbian Bellflow- 
er) a native of the Dalmatian Mountains in 
Jugoslavia, with violet-like foliage and a mul- 
titude of sky-blue, bell-shaped flowers. It is not 
particular as to soil, but prefers shade or semi- 
shade. It is fine for hanging baskets. 
Amaryllis, nerine, sprekelia, and late plantings 
of gladiolus can be set out. Iris may be divided 
and set out this month and during July 

More “What to Do This Month” on page 52 
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How to Water Your Garden 


Five Steps to Greater Success With Flowers, Shrubs, Lawns, V egetables 


Bex though you grow no vegetables in 
your garden, don’t overlook the gardening 
facts now being proved in the Western Vic- 
tory garden. 

The flower and shrub grower is in a posi- 
tion to profit immeasurably by the ex- 
perience of the Victory gardener: 

First, because the Victory garden move- 
ment has not only speeded up research and 
experiments in plant growth, but it has 
forced into popular discussion the findings 


and theories that have been buried too 
long in scientific reports. 


Secondly, because a vegetable gardener 
cannot afford to be less than a perfection- 
ist. The rule of thumb methods that are 
perfectly satisfactory in the flower garden 
often fail in the vegetable garden. The busi- 
ness of watering a garden is a case in point. 
While it is true that plants will “get along” 
under slipshod watering treatment, you 
will never find perfect growth until you 





work out a system of watering based upon 
the needs of your particular soil and 
climate. 

Watering procedures vary by the city block 
and even within one small garden. They 
are determined by the type of soil (whether 
it’s sandy, loam, or clay) , by the root depth 
of the various plants, and by daily tem- 
peratures and wind. 

The first step is to know the root habits of 
the plants you are watering. 





SHALLOW 
Broccoli Celery Onions 
Cabbage Corn, sweet Potatoes, Irish 
Cauliflower Lettuce Spinach 


4)f course the root system of any plant 
adapts itself to the soil in which it grows 
and to moistures in that soil. If topsoil 
is shallow and underlaid with a hard-pan, 
all of your vegetables will be shallow-rooted 
and must be treated accordingly. 


To most gardeners the idea that a “shal- 
low-rooted plant” goes down to a depth of 
2 feet, and the roots of the tomato will 
reach a depth of 6 feet, seems almost un- 
believable. (For more details on root hab- 


MEDIUM 
Beans Chard Peppers 
Beets Cucumbers Squash, summer 
Carrots Peas Turnips 


its of vegetable plants, see page 16 of the 
March issue.) 

The root growth habit of plants is the 
principal factor controlling the frequency 
of watering. The tomato plant, for ex- 
ample, will survive long after shallow- 
rooted lettuce dies of thirst. 

Many of the classifications above are more 
or less arbitrary. Corn, for example, should 
be considered both ‘a shallow-rooted and 
medium-rooted vegetable. The majority of 


DEEP 
Artichoke Cantaloupes Sweet potatoes 
Asparagus Pumpkins Tomatoes 


Lima Beans Squash, winter Watermelons 


its roots feed in the upper layers of the soil 
but many penetrate to a depth of 3 feet. 
Cantaloupe and watermelon, although clas- 
sified as deep-rooted, send many long roots 
along the upper surface of the soil and are 
benefited by being treated both as shallow- 
and deep-rooted plants. 


In the same type of soil a shallow-rooted 
plant requires water twice as often as a © 
deep-rooted one. But the type of soil de- 
termines the exact frequency. 





SANDY SOIL.... 5 GALLONS..... 


Each type of soil has its own water-holding 
capacity. (See diagram above.) 

Check these facts against some of the 
watering you've done in the past. Perhaps 
you’ve built a basin 2 feet in diameter 
around a vegetable or shrub and filled that 
basin with a 3-gallon watering can: How 
many times did you empty the watering 
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LOAM SOIL.....8 GALLONS..... 


can into the basin? The chances are that 
in the clay soil, because the water drained 
away slowly, you thought that one canful 
was plenty. Actually, if the plant or shrub 
was in need of water—that is, if it had re- 
moved most of the water from the soil to 
the full depth of its root growth—that one 
canful would moisten the soil to a depth 


CLAY SOIL... 13 GALLONS..... 


of 3 inches. If the plant happened to be a 
tomato nearing full growth with a root 
penetration to 6 feet, it would require 12 
canfuls, or 36 gallons, for proper irrigation. 
Fortunately, the greater the water-holding 
capacity of the soil the less frequently it 
requires water. Increasing this capacity 
overcomes the need for frequent watering. 
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Most gardeners assume that water seeps 
through the soil both laterally and straight 
down. In most soils, where drainage is not 
stopped by hard-pan, there is very little lat- 
eral movement of water. A 6-inch-wide ditch 
will moisten a little more than a 9-inch 
strip of soil. Of course the more water and 
the longer it is applied, the greater the lat- 
eral movement. But don’t count on a spread 
of water much wider than the area to which 
it is applied. 


5/g” HOSE, 5 GALS. PER MIN. 











SANDY SOIL- 125 GALS - 25 MIN. 


The texture of the soil (that is, whether 
it is composed of coarse, medium, or fine 
particles) determines the amount of water 
that should be applied. The soil of coarse 
particles requires less water than the soil 
of fine particles. (See diagram.) This does 
not mean that the water bill for the clay 
soil will be greater than that for the sandy 
soil. The sandy soil must be filled more 


Illustrated above is the wrong and right 
method of watering a block of corn. If 
narrow ditches are placed alongside the 
corn, the only area wetted by irrigation is 
that immediately around the plants. Since 
the spread of corn roots as it reaches ma- 
turity is 3 feet and more, this method of 
narrow ditch irrigation is harmful. Remem- 
ber that even the recommended planting 
of corn in rows 3 feet apart and 10 inches 
apart in the row is crowding the roots. 








LOAM SOIL - 190 GALS - 38 MIN. 


than twice as often as the clay soil. 

The time required to properly water this 
small area of a garden can be closely esti- 
mated if you know how much water your 
hose delivers per minute. The average 
lawn sprinkler will deliver approximately 
5 gallons a minute. A 5%-inch garden hose 
will deliver from 1 to 10 gallons, depending 
upon the water pressure. 


They will fill almost every cubic inch of 
soil throughout the area, and they need 
moisture in every cubic inch. The wise 
gardener, therefore, in watering any vege- 
table, will work out some method of get- 
ting moisture throughout the entire plot. 


The number one requirement with corn, 
tomatoes, cucumbers, melons—any of the 
widely spaced vegetables—is wide, shallow 
ditches. 





CLAY SOIL- 330 GALS.- 65 MIN. 





You can determine fairly accurately the 
amount of water by measuring the time 
required to fill a 3-gallon watering can or 
bucket with a hose delivering water at the 
rate you intend to use it. A good average 
rate is 5 gallons per minute. At that rate 
you can see that even for shallow-rooted 
crops a hose must run for almost 40 min- 
utes in an area of loamy soil 10 by 10 feet. 


IN SANDY SOIL 





“== SHALLOW-ROOTED 
mim MEDIUM-ROOTED 
‘mm DEEP-ROOTED 














The above chart is reprinted from the leaf- 
let, Irrigation of Home Gardens, from the 
Agricultural Extension Service, University 
of California at Berkeley. The leaflet is 
a valuable contribution to the science of 
gardening and an excellent example of how 
home gardens advance the findings of com- 
mercially-minded scientists. 

The above figures for frequency of water- 
ing are based on averages for a garden in 
full growth. You should set up your own 
schedule, taking into consideration all of 
the factors that might change the above 
schedule, such as the amount of spring 
rainfall, the size of the plants, daily tem- 
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peratures, and wind velocity. The accepted 
way to test penetration of water into the 
soil is to push a sharp stick into it after 
watering. The stick will move easily 
through the wet portion of the soil and re- 
quire heavy pressure when the dry portion 
is reached. 

Remember that there is no way to prevent 
the loss of water from the soil. Every inch 
of leaf surface evaporates water drawn 
from the soil. The loss of water through 
the leaves (transpiration) is influenced by 
sunlight, temperature, humidity, and the 
movement of air. The rate of transpiration 
on a bright, dry, windy day is astounding. 


IN CLAY SOIL 





Under the influence of a hot, dry wind, this 
transpiration is so rapid that shallow- 
rooted plants cannot produce water fast 
enough to prevent wilting. One of the rea- 
sons why every effort should be made to 
keep naturally deep-rooted plants from be- 
coming shallow-rooted is to prevent the 
damage from heat and dry winds. In some 
sections of California, fields of tomatoes 
which have become shallow-rooted because 
of soil formation or improper watering 
methods, often suffer from blossom-end rot 
due to a lack of water, regardless of the 
frequency of irrigation. 

For more on how to water, see page 54. 
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Barbecued Lima Beans. Wash beans; soak 
overnight; cook with pork until tender 








Sauté onion and garlic until tender; add 
remaining ingredients; simmer 15 min. 


Fp | 











Mix pork, beans, sauce; turn into cas- 
serole; top with sausages; bake 1 hour 





Serve for supper with mixed vegetable 
salad, relishes, and toasted French bread 
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Send your favorite in-tune-with-the-times recipes to Sunset Magazine. For each 
one used, Sunset pays $2 upon publication. Every recipe is twice-tested before 
it appears—first by the contributor, and secondly by Sunset’s Foods Editor. 








BARBECUED LIMA BEANS WITH VIENNA SAUSAGE 


You don’t need a barbecue to prepare 
these beans, but, as the name suggests, 
they are an ideal dish for an outdoor 
supper. You can prepare them ahead of 
time and reheat them at the last min- 
ute, if you like. 
1 pound dried lima beans 
Ve pound salt pork, diced 
V2 teaspoon salt 
2 cans Vienna sausage 
SAUCE: 
1 large onion, chopped 
1 clove garlic, minced 
2 tablespoons bacon drippings 
1 (1012 oz.) can condensed tomato soup 
V2 cup bean liquor 
1 tablespoon prepared mustard 
1 tablespoon Worcestershire sauce 
2 tablespoons vinegar 
1 teaspoon sugar 
Salt, pepper, and chili powder to taste 


Wash beans and soak overnight in cold 
water; add pork and salt, and cook until 


CREAM-PARSLEY 


There’s no better dressing for potato 
salad or mixed greens than this 
piquantly-flavored one, which has a 
consistency much like that of mayon- 
naise. It’s also a good dressing for cole 
slaw and sliced tomatoes. 
% cup salad oil 

1 tablespoon vinegar 

1 tablespoon lemon juice 

2 tablespoons grated onion 

2 tablespoons chopped parsley 
1/2 teaspoons sugar 


beans are tender; drain, saving bean 
liquor. 

To prepare the sauce: Sauté onion and 
garlic in bacon drippings until tender; 
add all remaining ingredients and sim- 
mer gently for about 15 minutes. 
Combine pork, beans, and sauce; turn 
into a greased baking dish; arrange sau- 
sages over the top. Cover and bake in 
a moderate oven (350°) for 1 hour. Re- 
“move cover during last 10 minutes. 


Serves 6.—M. L. C.. Gem, Idaho. 





OUTDOOR SUPPER 


*&Barbecued Lima Beans with 
Vienna Sausage 


Mixed Vegetable Salad 


Toasted French Bread Relishes 
Watermelon Cookies 
Iced Tea 











SALAD DRESSING 


Y2 teaspoon (or more) salt 

V2 teaspoon mustard seed 

V2 teaspoon celery seed 

V4 teaspoon thyme 

V4 cup undiluted evaporated milk, chilled 

for whipping 

Combine all ingredients except evapo- 
rated milk; mix well. Whip milk; gradu- 
ally beat in first mixture; chill. If a 
thinner dressing is desired, add a little 
vinegar or lemon juice before serving.— 


A. F. N., Los Angeles. 


CLARET-MELON CUP 


Choose a warm summer evening to serve 
this refreshing and picturesque dessert. 
You can vary the size of the watermelon 
shell and the amount of fruit according 
to the number to be served. 


Half a watermelon 
1 Persian or Cranshaw melon 
1 box strawberries, washed and hulled 
1 cup Claret 
V2 cup sugar 
Sprigs of fresh mint 
Confectioners’ sugar 


Using a French ball cutter or one of the 
spoons from a standard measuring spoon 
set, scoop out the red portion of the 
watermelon. Prepare Persian or Cran- 
shaw melon balls in the same manner. 
Heap strawberries in center of water- 
melon shell; arrange melon balls around 
them. Mix Claret and sugar; pour over 
fruit. Chill until icy cold. Before serv- 
ing, garnish with sprigs of fresh mint 
which have been dipped in confection- 
ers’ sugar —H. D., San Francisco. 


ARTICHOKE-SHRIMP CASSEROLE 


Keep the ingredients for this casserole 
on your pantry shelf, and you'll never 
be at a loss for an easy-to-prepare main 
dish. The combination of flavors is un- 
usual and delicious. 
VY cup butter or margarine 
VW cup flour 
2 cups milk 
Salt, pepper, and Sherry to taste 
1 (7 oz.) can shrimps or 1 cup fresh shrimps 
1 (4 02.) can sliced mushrooms 
12 canned artichoke hearts 
Buttered bread crumbs 


Melt butter and stir in flour; add milk 
gradually, cooking and stirring until 


sauce is thickened and smooth; season 
to taste with salt, pepper, and Sherry. 
Combine sauce, shrimps, and mush- 
rooms. Lay artichoke hearts in a greased 
casserole; pour sauce-shrimp-mushroom 
mixture over them; top with buttered 
Bake in a moderately hot oven 
Serves 4. 


crumbs 
(375°) about 20 minutes. 
Note: If desired, the mushroom liquor 
can be substituted for part of the milk 
in making the sauce. Also, a little grated 
cheese mixed in the sauce or sprinkled 
over the top before baking is a good 


addition —H. C. W., Oakland, Calif 








Far SALVAGE! One of the most important of 
all home front duties. Here’s why: Just one pound 
of waste kitchen grease is all it takes for the gun- 
powder in 120 cartridges . . . bullets that may 
help save American lives. Conserve every spoonful 
of used fats. Your meat dealer will pay you in 
both cash and precious “red” stamps. * And 
here’s a friendly tip! Prepare salvage grease 
quickly, easily by this method: Put scrapings and 
drippings into a pan, cover to prevent spattering 
and place in oven when you're baking or roast- 
ing (or over simmer top-burner) and melt slow- 
ly, thus saving gas for vital war needs. Then 
strain the ‘‘rendered”’ fat into a clean can. % Just 
as easy as it sounds if you cook with clean, con- 
trollable gas . . . the economical fuel preferred 


by eight out of ten western housewives. 


THE PACIFIC COAST GAS ASSOCIATION 
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PATRIOTISM, POINTS, PENNIES 
Three reasons for saving 
every scrap of used fats. 


AND PEACE 
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Avocado Salad Ring. Soften gelatin in 4 
cup orange juice; dissolve over hot water 









Cas —_/Tia 


Mix fruit juices, sugar, mayonnaise, avo- 
cado, gelatin; add whipped cream, salt 





Turn mixture into a ring mold or in- 
dividual molds and chill until it is firm 








Unmold; serve with mixed fresh fruits. 


French dressing is good accompaniment 
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AVOCADO SALAD RING 


The delicate flavor and creamy texture 
of this salad ring make it a perfect foil 
for mixed fresh fruits. (Berries, melon 
balls, and grapefruit sections are one 
good combination.) It’s an excellent 
dessert-salad. 

1 tablespoon gelatin 

1 cup orange juice 

3 tablespoons lemon juice 
tablespoons sugar 
Y2 cup mayonnaise 
cup mashed avocado 
V3 cup cream or undiluted evaporated 

milk, whipped 

Salt to taste 


i) 


~ 


Soften gelatin in 4% cup orange juice; 
/4 g 


dissolve over hot water. Combine re- 
juice, sugar, mayonnaise, avocado, and 
dissolved gelatin; fold in whipped cream 
or evaporated milk; add salt to taste. 
Turn into a ring mold or individual 
molds and chill until firm. Unmold and 
fill center with mixed fresh fruits. Serve 
with French dressing. Serves 6.—C.ES., 
Norwalk, Calif. 

Variation: Substitute 1 package lemon- 
flavored gelatin dissolved in 1 cup hot 
water for the gelatin, orange juice, and 
sugar above. Let the dissolved gelatin 
cool before adding the other ingredients. 


HALIBUT SOUFFLE RING 


Any flaked, cooked fish—such as sea 

bass, cod, or salmon—can be substituted 

for the halibut here with good results. 

The Mushroom-Egg Sauce given below 

is a particularly flavorful accompani- 

ment, but for variety you can use Mock 

Hollandaise Sauce or creamed shrimps. 
V2 pound halibut 

small onion, sliced 

stalk celery 

cup (firmly packed) soft bread crumbs 

V2 cup cream or undiluted evaporated milk 


~— 


V2 cup milk 
Salt, pepper, and onion salt to taste 
3 eggs, yolks and whites separated 


Boil halibut, onion, and celery together 
for 10 minutes; drain, cool, and flake 
the fish. Cook bread crumbs, cream, 
and milk together over low heat, stir- 
ring constantly, until the mixture has 
the consistency of a smooth paste; sea- 
son to taste with salt, pepper, and onion 


PORK CHOPS AND 
If you like Spanish rice and pork chops, 
you'll enjoy this two-in-one casserole. 
4 pork chops 
large onion, chopped 
green pepper, chopped 
clove garlic, chopped 
cup raw rice 
cup canned or stewed fresh tomatoes 
cup boiling water or beef stock 
cup salad oil 
tablespoon chili powder 
bay leaf 
Salt and pepper to taste 


— Pe ee es ee 


salt. Let mixture cool slightly, then add 
flaked fish and well-beaten egg yolks; 
last, fold in stiffly beaten egg whites. 
Pour into a well-greased ring mold, set 
in a shallow pan of hot water, and bake 
in a slow oven (325°) for 1 hour. 


_Unmold and fill center of ring with the 


following Mushroom-Egg Sauce: 

2 cups medium white sauce (made with 4 
cup each fat and flour and 2 cups milk) 
seasoned with salt, pepper, and 
Sherry to taste 

3 hard-cooked eggs, diced 

1 (4 02.) can sliced mushrooms 

Grated cheese to taste (if available 
Combine all ingredients and heat thor- 
oughly before serving. If you like, you 
can reserve the yolks of 2 of the hard- 
cooked eggs and sieve or rice them over 
the top of the sauce after you’ve poured 
it into the ring. Serves 6.—F. M. B., 
Piedmont, Calif. 


RIGE MEXICANA 


Brown chops on both sides in a hot skil- 
let; remove chops to a casserole. Sauté 
onion, green pepper, and garlic in the 
drippings until lightly browned; add 
rice, and sauté until golden; add remain- 
ing ingredients and simmer for a min- 
ute. Pour this mixture over the chops; 
cover and bake in a moderately hot 
oven (375°) for 50 minutes to 1 hour. 
Remove cover during last 5 minutes. 


Serves 4—A. N., Oakland, Calif. 


SPINACH PUREE 


Here’s a simple way of preparing puréed 
spinach so that all of the fresh flavor 
and bright green color of the spinach 
are retained. Serve this as a vegetable, 
or top each portion with a quartered, 
hard-cooked egg and serve it as a main 
dish for luncheon or supper. 

3 tablespoons butter or margarine 

3 tablespoons flour 

1 cup milk 

1 pound spinach 

Salt, pepper, and nutmeg to taste 

Melt butter and stir in flour; add milk 
zradually, cooking and stirring until 
sauce is thickened and smooth. Remove 
any tough stems and wilted leaves from 
spinach; wash well and drain thor- 


oughly; put through meat grinder, using 
the finest blade. (Be sure to catch any 
juice and mix it with the spinach.) 
Combine spinach and sauce in top part 
of double boiler; season to taste with 
salt, pepper, and nutmeg; cook over hot 
water for 10 to 15 minutes. Serves 3 
or 4.—G. 8. N., Olympia, Wash. 
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Pork Chops and Rice Mexicana 


Spinach Purée Cole Slaw 


Hot Rolls Apple Butter 
Strawberry Tarts 
Coffee 
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SOUP IDEAS 
FROM RANCHO 
KETTLES 








This is the thirteenth in a series of “idea’’ 
pages designed to help you make meal- 
planning more interesting. We appreciate 
your letters, telling us how much you like 
this feature, and passing along your own 
special ways of using your favorite Rancho 


Soups. SUNNYVALE PACKING CO. 








@ Probably your barbecue grill is getting a 
rest this summer. But you still want to 
have, and do have, company for meals. 
Whether it's planned or impromptu enter- 
taining, it's bound to be informal. You 
serve just what you'd give your family, but 
more of it. And you do it in an easy-going, 
light-hearted way that goes. with true west- 
ern hospitality. 

Sometimes you ask a few friends in for a 
hearty Sunday supper in the garden. Next 
time you do that, how about serving Sunday 
Baked Beans, straight from the kitchen 
oven, with potato salad and other fixings? 
Or Rice Tamale Pie with a green salad? 
Or Company Meat Loaf, either hot with a 
combination salad, or sliced cold with 
piping hot scalloped potatoes? Made with 
Rancho Soup, each one of these recipes is a 
real prize. 





SUNDAY BAKED BEANS 


2 Ibs. (41% cups) 2 cans Rancho 
dry white beans Tomato Soup 
Y, cup molasses 


2 ‘old wa / 
quarts cold water 1 teaspoon dry 


1 lb. salt pork, mustard 
sliced 1¥ tablespoons salt 
2 large onions, l, teaspoon pepper 
chopped Boiling water 
Wash and pick over beans, add cold 
water and soak overnight. Next morn- 
ing, cook in same water about 1 hour, 
with salt pork and onion. Add remain- 
ing ingredients, mix, and bake in a 
casserole or bean pot, covered, about 
4 hours in fairly slow oven (300°). 
Add hot water during baking if beans 
cook dry. Makes about 3 quarts, serv- 
ing 10 to 12. 











Speaking of garden meals. It’s a good idea 
to have 2 or 3 clean, shallow fruit crates on 
hand (about 18 inches long, 12 inches wide, 
4 inches deep) to use as trays for passing 
cups of soup or coffee. Less danger of 
spilling. 
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RICE TAMALE PIE 
Y, cup sliced 
stuffed olives 
1 to 2 teaspoons 
chili powder 
cooked meat 14 cups meat stock, 
V4 cup chopped diluted gravy, 
onion or water 
VY, cup chopped Salt and pepper 
green pepper to taste 
Steam rice, following directions on 
package. (Or use 3 cups cooked rice.) 
Add other ingredients and mix well. 
Bake in greased baking dish in mod- 
erate oven (350°) about 40 minutes. 
Serves 5 ox 6. 


1 cup uncooked rice 

1 can Rancho 
Tomato Soup 

2 cups diced 











Idea Note. A pound of hamburger browned 
in skillet may be used in place of the diced 
cooked meat. Pour hot water into the skillet 
where hamburger was browned, to supply 
the meat stock called for. 





COMPANY MEAT LOAF 





1 Ib. ground veal 1 cup uncooked 

Vy lb. ground pork rolled oats 

VY, cup chopped Y, cup grated cheese 
onion 14 teaspoons salt 


Y, cup chopped V4 teaspoon pepper 


green pepper 2 eggs, beaten 
1 cup dry bread 1 can Rancho 
crumbs Vegetable Soup 


1 can water 


Combine ground meats, onion, green 
pepper, bread crumbs, rolled oats, 
cheese, and seasonings. Beat eggs, add 
soup and water, add to meat mixture 
and mix thoroughly, using hands. Pack 
firmly into greased shallow baking pan 
(about 8x12 inches, or two loaf pans), 
and bake in a moderate oven (350°) 
about 114 hours. Cut in squares or 
slices. Serves 10 or 12. 














Idea Note. That small amount of cheese not 
only adds flavor and food value, but it 
makes the meat loaf easier to slice. 


FOR-COMPANY ON FRIDAY 


Brush 6 or 8 serving-size pieces of halibut, 
haddock, or other fish with melted butter 
or margarine, roll them in seasoned flour, 
and place in a greased shallow baking pan. 
Pour over and around them a can of that 
good Rancho Tomato Soup diluted with a 
can of water. Bake in a moderately hot oven 
(350°) about 35 minutes, or until fish is 
done. Sprinkle with chopped parsley and 
serve with lemon wedges. 


Reminder. Whatever your recipe, always 
rinse those soup cans with a little water or 
milk and add it to the soup or mixture. 
Don't waste a bit of that goodness! 


@ EMERGENCY RATIONS —and good! 
Open a medium-size can of chicken or tuna 
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or fish flakes, mix with a can of Rancho 
Asparagus Soup, and heat. If too thick, thin 
with a little top milk. Season with a bit of 
curry powder and serve on waffles, biscuits 
or toast, or on boiled rice. Garnish with 
parsley. Gives a new taste to an old favor- 
ite. Yes, curry powder is sometimes hard to 
find in the markets, but it’s still available in 
many places. 





THAT UNEXPECTED GUEST 


In these days of careful planning and mar- 
keting, do you hesitate to ask that unex- 
pected guest to “stay and have dinner’? 
With Rancho Soups and Soup Mixes on 
hand, meal-stretching is easy. For example: 
Brother Bob drops in just as you're ready 
to cook the hamburgers. Answer? Pad the 
meat with bread crumbs (or bran), add an 
egg and a little milk to hold the mix to- 
gether. Brown the patties, in a skillet as 
usual; then dump in a chopped onion and 
a can of Rancho Tomato Soup, simmer 
about 10 minutes, Serve on hot whole- 
wheat toast. 


Another Meal Stretcher. Does your supper 
seem a bit skimpy? Then cook up a package 
of dehydrated Rancho Noodle Mix Soup, 
and start your meal with cups of this savory 
satisfier. It cooks in just 7 minutes, you 
know, and costs nary a point! For a com- 
pany touch, sprinkle the hot crackers or 
toast accompaniment with paprika. 


—-— 
RANCHO 


PACKED UNDER 
CONTINUOUS { 


INSPECTION OF Soup 
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Reach for Rancho—and you get fine, whole- 
some soup, priced lower than other quality 
soups because it’s made in the West— 
where fine vegetables grow—and sold only 
to western grocers. The savings in transpor- 
tation are passed on to you. Five delicious 
varieties: Tomato, Pea, Asparagus, Vege- 
table, Chicken Noodle. 


Look for the government seal of inspection 
on every gleaming black and yellow label. 
It is proof that in both ingredients and 
making, Rancho Soups are kept to the high- 
est standards. 





Listen to Rancho News every Saturday 
night at 10 o'clock over N.B.C. net- 
work stations. A brisk, interesting, 
up-to-the-minute summary. 
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HINTS FOR HOME BAKERS 


Tender, Crusty Rolls 
without Kneading! 
Make them with Fleschmanns 
yellow label Yeast—rthe only 


fresh yeast with more 
EXTRA vitamins. 








NO-KNEADING BREAD ROLLS 


l cake Fleischmann’s Yeast 

% cup lukewarm water 

44 cup shortening 
1% teaspoons salt 

2 tablespoons sugar 

lcup boiling water 

1 egg, beaten | 
31% cups flour 


Dissolve yeast in lukewarm water. 
Place shortening, salt and sugar in 
a separate bowl; add boiling water. 
When lukewarm, add yeast and 
beaten egg; mix well. Add flour to 
make a soft dough; beat well. Place 
dough in greased bowl, cover with 
plate and chill 2 to 24 hours. Pinch | 
off dough and fill greased muffin 
pans 4 full. Brush tops with melted 
shortening. Cover and let rise in | 
warm place, free from draft, until 
light, about 2 hours. Bake in hot 
oven at 425°F. for 20 minutes. Re- 
move from pan immediately. Makes 
2 dozen. 















— 


A 
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Se ee 


NEW WARTIME EDITION 
OF FLEISCHMANN’S | 
FAMOUS RECIPE BOOK! | 


Clip and paste on a penny } 
post card for your free copy 
of Fleischmann’s newly re- 
vised “The Bread Basket.” | 
Dozens of easy recipes for 
bread, rolls, desserts. Address } 
Standard Brands, Grand Cen- 
tral Annex, Box 477, New | 
York 17, N. Y¥. 





Name_ — _ gman 
i Address. 
| Town or City. _ 


[_stete____________________] 
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CHERRIES 


Are Ripe . . . Here Are Ways to Serve Them 


op 


a object of Billy Boy’s affections may 
have been able to bake a cherry pie, but 
she wasn’t much of a cook if she didn’t 
know at least a dozen other good cherry 
dishes with which to tempt him. 
Consider, for instance, the possibilities of 
fresh sweet cherries in fruit cups and sal- 
ads. You may choose one of the dark red 
varieties, such as Bing or Black Tartarian, 
or the handsomely mottled, red and yellow 
Royal Anne; any of these will add flavor, 
color, and succulence to a combination of 
fresh fruits. For an added touch of ele- 
gance you can stuff each pitted cherry 
with a filbert. 

Stewed Cherries (fresh cherries cooked to 
juicy tenderness with sugar and water to 
taste) are delicious by themselves or as an 
accompaniment to other foods. Try serv- 
ing them over vanilla ice cream or nectarine 
sherbet; as the sauce for a vanilla ice cream- 
sponge cake sandwich; over baked custard; 
in cantaloupe or peach halves as a two- 
fruit dessert; mixed with melon balls as a 
first course or dessert. Many people like 
to add a few drops of almond extract to 
stewed cherries; others hold that a dash of 
brandy is a truly epicurean touch. 

One excellent recipe for Cherry Pie is as 
follows: Mix 2 tablespoons cornstarch with 
114 cups sugar and 4 teaspoon salt; add 
4 cups pitted sour cherries (such as Mont- 
morency or Morello) and cook slowly until 
the mixture thickens and the juice is trans- 
parent; add 1 tablespoon butter or mar- 
garine. Pour this mixture into an unbaked 
pastry shell and top with a well-pricked 
or a latticed upper crust. Bake in a hot 
oven (450°) for 15 minutes, then reduce 
the heat to 400° and bake 30 minutes 
longer. For Deep Dish Cherry Pie, turn the 
filling into a casserole, top wth a well- 
pricked crust, and bake as directed. 

To make Cherry Cobbler, prepare the 
cherry filling as directed above, turn the 
mixture into a casserole, and top with a 
biscuit-dough crust. Bake according to di- 
rections for Cherry Pie. 

For Upside-Down Cherry Cobbler (in 
which the crust starts at the bottom and 
ends up on top!) proceed like this: Mix 
and sift 1 cup sifted all-purpose flour, 2 tea- 
spoons baking powder, and 44 teaspoon 
salt. Cream 4% cup sugar with 4 cup but- 
ter or margarine; add sifted dry ingredients 
alternately with 4% cup milk; beat until 
smooth, then pour into a greased casserole. 
Top batter with 2 cups drained, stewed 


cherries; sprinkle with 4% cup sugar; pour 
1 cup juice from stewed cherries over all. 
Bake in a moderately hot oven (375°) 
about 45 minutes. Serve with cream. 
Serves 6. 

For Cherry Upside-Down Cake, use 
drained, stewed cherries as the fruit in your 
favorite Upside-Down Cake recipe, and add 
chopped pecans to the cherries, if you like. 
As a sauce for the cake, thicken the cherry 
juice with cornstarch, and add a bit of 
grated orange rind for an extra flavor fillip. 


Cherries have a place in the hot bread 
family, too. To make Cherry Muffins, 
simply add a few chopped sweet cherries 
to plain muffin batter before baking. A 
summer breakfast treat! 


If you are lucky enough to have an abund- 
ance of cherries, you can preserve them in 
various ways. For directions for preparing 
Canned Cherries, write to your State Agri- 
cultural Extension Service (see page 32 of 
this issue) . 

Delicious Spiced Royal Anne Cherries can 
be prepared this way: Wash and pit 8 
pounds Royal Anne cherries; mix with 4 
pounds sugar in a large preserving kettle, 
and let stand overnight. The next morning 
combine 144 cups vinegar and ¥4 cup water 
in a saucepan; add 12 whole cloves, 1 table- 
spoon broken stick cinnamon, 1 tablespoon 
whole mace and 1 tablespoon pickling 
spices, all tied together in a bag; simmer 
30 minutes; remove spice bag. Add spiced 
vinegar to cherries; let boil up once, then 
remove cherries to a platter to cool. Return 
cooled cherries to syrup; simmer gently for 
1 hour. Pack cherries into hot, sterilized 
jars; pour syrup over cherries; seal at once. 


Cherry Olives are a different and easy-to- 
make relish. Simply fill hot, sterilized pint 
jars ‘with firm sweet or sour cherries, leav- 
ing the stems on and packing the fruit 
lightly. To each jar, add a mixture of 1 
tablespoon salt, 1 teaspoon sugar, and 1% 
cup cold vinegar. Fill the jars to the top 
with cold water and seal at once. Let stand 
for 6 to 8 weeks before using. 

And here’s the recipe for a rich-flavored 
Cherry Conserve: Combine 2 pounds pit- 
ted cherries, 1 very thinly sliced orange, 
juice of 4% lemon, and 4 cups sugar; cook 
slowly until mixture is thick and trans- 
parent. Add 1 cup chopped nuts (almonds, 
filberts, or pecans) and 1 cup seeded raisins; 
cook 5 minutes longer. Pour into hot, steril- 
ized glasses or jars, and seal at once. 
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SECOND BIG MONTHLY CONTEST NOW . 


ENDS JUNE 30 


Pop a Tea Timer into your mouth — 
then give full rein to your taste buds. 
Here’s the cracker you’ve been wanting. 
A crunchy round buttery tidbit, 
golden brown, temptingly salty. And so 
rich it needs no butter or other spread! 
Tea Timers are perfect with soups, 
salads, and beverages of all kinds. 
After one bite, you’ll be saying to 
yourself “Gosh, I like Tea Timers be- 


181 PRIZES 


+ « « »« $250.00 in War Bonds 
a pags « « « « 150.00 in War Bonds 
3rd Prize . . . + + 100.00 War Bond 
4th and Sth Prizes,each 50.00 War Bond 
6th to Jist Prizes, each 25.00 War Bond 


Next 150 Prizes, each 1.00 in War 

JUNE Total . 
Plus chance at Grand Prize 
closing May 21. 
War Bond Prizes represent Maturity Values. 


FOLLOW THESE SIMPLE RULES 


Tell in 10 words or less why you like 
Tea Timer Crackers. Entries will be 

¢ judged on basis of their originality, 
* aptness and clarity, not on unusual or 
fancy methods of presentation, Print 
your suggestion with your own name 
and address on entry blank. 


Write only one suggestion on each 
entry blank and accompany each en- 
try yot send with oné top from a Tea 
Timer box (or facsimile of it). 


Two separate contests will be held, and 


awarded for the best entry during the ian 


The rich, different flavor, 
the crisp flakiness of these exciting 
new Tea Timer Crackers will inspire you to win! 


are offered in this second monthly contest which 
closes June 30— including chance to win... 


. $1375.00 in War Bonds 
and Stamps 


An identical set of prizes was offered in Contest No. 1 
Whuce tap ents of priain: plus the 
Grand Prize, make up the $3750.00 total. Amounts of 


midnight June 30, 1944. No entry post- 
marked later than midnight June 30, 
1944, will be eligible foran award. Send 
your entries to Tea Timer Crackers, 
Box 2616. Terminal Annex, Los An- 
geles 54, California. 
In event of ties for any prize offered, 
Send in as many entries as you wish. a prize identical with that tied for 
5. will be awarded each tying contestant. 
Prize winners will be notified by mail. 
Complete list of winners available on 
request. 


The decision of the judges will be 
two sets of identical prizes awarded. 6. pegs es enti tame poal sea 
used for publication or other adver- 
tising use. No entries will be returned 
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cause they’re the crispiest, tastiest 
cracker I ever put tooth to!” A sentence 
like that could easily walk off with the 
first prize. 

Get a package of Tea Timer Crackers 
today. Send in one box-top with each 
entry blank. You may secure additional 
entry blanks free at your grocer’s. 


at SAF EWAY 


$1000.22 ti 
GRAND PRIZE 


for the best of all en- 
tries submitted durin ing 
2-month contest peri 





MAIL THIS 


1 LIKE TEA TIME 


Winner will get — 


$1000.00 war sono: 


Pius $250.00 Ist prize for the best entry submitted 
during this month's test. No sp 
— just jot down in 10 words why you like Tea Timers! 


HURRY! 


TEA TIMER CRACKERS 
BOX 2616, TERMINAL ANNEX 
LOS ANGELES 54, CALIFORNIA 






WAR BONDS ano STAMPS 


easy:to-write reasons: 







why fe like TEA TIMERS ! 





Grand Prize 





ial talent needed 










Get yom entries 
in now! 















ENTRY BLANK TODAY 


TEA TIMER WAR BOND CONTEST 





RS BECAUSE 











(10 words or less) 


Enclosed please find one top from a Tea Timer box. 











entire period of both contests. Name 
These contests are open to everyone — “(plence print) ZZ 
Pireeeiies shines BE SONG ad residing in California, Arizona and — oe 
at midnight May 21, 1944, Eo- 77, Western Nevada except emplo yess - ————— 
4, trie sae postmarked Miser than this date es 
will be in second contest. é Cit fy a a eS a 
which starts May 22 ss closes te ing agents and their families. cP. Get extra entry blanks free at Safeway Stores 
Ve Se. i kt Yee Habibi ic: Prd in California, Arizona and Western Nevada. 
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FOR ALL YOUR 


SHORTENING 
NEEDS 





The handy eco- 

nomical carton — 

means low cost 
and no waste. 





@ You get perfect results 
with all your cooking when 
you use Swift’s famous 
Jewel Shortening. 

For Jewel is blended—a 
special blend of fine, bland 
cooking fats that gives 
amazing shortening power. 
It’s so bland, so creamy 
smooth ... and it won't 
smoke up your kitchen. 

Get a carton today. Re- 
member, it’s blended for bet- 
ter results .. . and it’s point 
free! 


IT’S BLENDED 














| ee Good Ideas on shortcuts to 
easier and better homemaking are always 
welcome. 
LET THE WRINGER DO IT 

Here’s a wash day good idea that many 
people don’t know. Let the wringer do part 
of your ironing for you. Fold bath towels, 
wash cloths, etc. carefully lengthwise, and 
put them through the wringer. Hang them 
on the line folded this way, and when dry, 
they can be folded crosswise and put away 


immediately —H. H. V., Fair Oaks, Calif. 


TIME SAVING DRAWER 
I have reserved one empty drawer in my 
house just to catch the things I shall need 
on my next shopping expedition. As I dis- 
cover the fabric to be matched, the house- 
hold article to be repaired, and the other 
little things that require a shopping tour, 
I put them in the drawer. When the time 
comes for me to leave for town, I gather 
them all up at once, and I don’t have to 
waste time hunting around the house.— 


E. C.M., Spokane, Wash. 


GARDEN STRATEGY 

Our child refused to eat vegetables no mat- 
ter how attractively they were served. Last 
year we let her plant a small Victory gar- 
den beside ours, and whenever it was pos- 
sible, we served the vegetables she grew. 
We praised them highly, and she soon 
wanted to eat a few along with us. Soon 
she had developed a liking for all kinds, 
and is now eager to plant another garden 
this year.—lH]. E. C., Salem, Ore. 


SAVE BOOK JACKETS 
It’s a good idea to save the jackets of chil- 
dren’s books to make jigsaw puzzles or 
scrap books. Usually the jacket shows one 
of the most attractive illustrations in the 
book.—J. D., San Francisco. 


SAVING PRINT DRESSES 

Take heart if the colors of the print dress 
that you washed yourself have bled into 
the background; your drycleaner may be 
able to save it if the dress has not been 
ironed. His method is to soak the dress in 
a bleeding agent, for the dye that has bled 
into the background is less fast than that 
in the printed part of the dress, and it will 
often come out. After the background has 
been cleared of the bled dye, the garment 
is dipped in a setting agent. 

If you plan to wash a print dress at home, 
first test a small swatch of fabric for color 
fastness. Wash it exactly as you plan to 
handle the dress, being sure to use the same 
soap, and water of the same temperature. 
Let the swatch dry thoroughly, because 


Sunset Readers Offer Tips 
for Better Homemaking 
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prints often bleed while they are drying 
slowly. If the color bleeds, do not attempt 
to wash the dress yourself. 


CASE CLOSED 
My two daughters used to argue about 
whose turn it was to wash dishes. Finally 
the older girl was given the odd days of 
the month and the younger one the even 
days. Now a glance at the calendar settles 
the matter—M.M.N., Long Beach, Calif. 








CHILD’S DRESSER 


An old fashioned two-door commode can 
easily be converted into a child-size dresser. 
I purchased one of these recently at a coun- 
try sale, removed all the old varnish, enam- 
eled it cream with red trim, and painted 
simple nursery rhyme pictures on the top. 
A sheet of glass covers this top. Above the 
dresser I hung a small mirror with its frame 
enameled to match A small girl’s dresses 
can be hung in the lower part of the cab- 
inet, or an extra shelf can be fitted into the 
lower half to hold an older child’s under- 
wear, sweaters, etc. My two little girls are 
very proud of their dresser, and they eagerly 
keep the top cleaned off so the pictures will 


show.—0O. B., Rockaway, Ore. 


TOOTH BRUSH NEWS 

Discarded tooth brushes are extremely ver- 
satile. Use them for cleaning typewriter 
type, scrubbing plants that are infested 
with scale, cleaning rings and other jew- 
elry, and applying cleaner to white buck 
shoes.—M. P., Sacramento, Calif. 
I find that a discarded tooth brush is cus- 
tom made for cleaning in between the tiles 
in the kitchen and bathroom. I use a little 
scouring powder and a slightly moistened 
tooth brush to do the job—M. W. H., 
Fresno, Calif. 

FOOLPROOF SHOPPING 
Sizes in children’s clothing vary so much 
that it isn’t at all satisfactory to try to buy 
by merely stating a size number. It’s 
equally trying to take Junior and Sister 
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with you on shopping trips and attempt to 
hold articles of clothing up to them. I have 
found that the best idea is to take along a 
garment that fits perfectly and compare it 
with the articles in the store. —D. S., Oak- 
land, Calif. 


BAMBOO NAPKIN RINGS 
Short pieces of giant bamboo make attrac- 
tive napkin rings. Shellac them for a smooth 
finish —B. L. P., San Diego, Calif. 


DISH TOWEL SYSTEM 
Instead of stacking my dish towels in piles, 
I place them sidewise in a drawer. I take 
towels from the right side and put the 
freshly laundered ones on the left side. In 
this way, all my towels get a uniform 


amount of wear.—F. S. E., Ashland, Ore. 


SEWING MACHINE AID 
Use the sewing machine to overcast seams. 
Hold up the presser foot slightly with the 
right hand, run the machine at a steady 
moderate speed, and gently push the seam 
back and forth in a zig-zag line with the 
left hand. With just a little practice, you 
can do the job in a fraction of the time that 
it takes by hand. —F. G. A., Tacoma, Wash. 


SYRUP SUPPLY 
If hot chocolate and chocolate milk are 
favorite drinks in your family, keep a jar 
of this chocolate syrup on hand in the re- 
frigerator. Then it’s no trick at all for the 
children to learn to mix their own. Here’s 
the recipe: Add 1 cup ground chocolate, 
1 cup sugar, and a pinch of salt to 2 cups 
boiling water. Simmer 5 minutes, add % 
teaspoon vanilla, and let cool. Store in the 
refrigerator in a covered jar.—R. K- G., 


Ukiah, Calif. 


MILK DRINKING CONTEST 
To get my children to drink a quart of milk 
daily, I mark their quart bottles with col- 
ored yarn or string. They take great de- 
light in watching the milk line go down in 
the bottles —P. W., Seattle. 


FURNITURE SAFEGUARD 
I have cut a piece of waxed paper to fit 
under each of my dresser scarfs. Now, if 
anything spills, the waxed paper prevents 
it from soaking through and staining the 
wood.—M. M. N., Stockton, Calif. 


SEPTIC TANK NOTE 

Many owners of septic tanks have thought 
that they couldn’t use chemical toilet bowl 
cleaners for fear of harming the tank or its 
action. Now testing laboratories tell us 
differently; some of the chemical cleaners 
are perfectly safe. Be sure to study the 
label next time you buy a can of toilet bowl 
cleaner, if you want the kind that is safe 
for septic tanks. 
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A Very Pretty Story is told about the 
beginning of Brazil’s great coffee planta- 
tions. Back in the 18th century, the jealous 
governers of coffee-growing French and 
Dutch Guiana, each seeking a coffee monop- 
oly, prohibited any export of coffee-berries. 


These gentlemen had an unfortunate dis- 
pute over boundaries. To settle it, they 
invited the arbitration of a romantic Bra- 
zilian, Between conferences, so the legend 
goes, he paid ardent attention to the French 
governer’s wife. Then, at a banquet pre- 
sided over by her husband, she returned 
the Brazilian’s affections by presenting him 
with a bouquet—in which was concealed a 
handful of ripe coffee-berries, 





Our hero scampered back to coffeeless 
Brazil with his precious seeds—and estab- 
lished the first of the plantations which 
help to provide you with M. J. B. for recipes 
like this: 


Mocha Icing 


Blend 12 cups confectioner’s sugar 
with 3 tablespoons butter. Mix in 2 
tablespoons cocoa, then add strong 
coffee until the mixture reaches a 
consistency that permits easy 
spreading. You’ll have enough fora 
cake, or for a dozen cupcakes. 


Somewhat before our gallant Brazilian had 
his day, the Turks sagely decreed that the 
refusal of a husband to provide his wife 
with coffee constituted grounds for divorce. 
That may have been a bit extreme, but 
any husband has grounds for at least a 
good argument if his wife refuses to try 
this subtly flavored coffee cooler some 
warm day. 


Spicy Iced Coffee 


Plan this one a few hours ahead; 
long enough to freeze ice cubes made 
from regular strength M.J. B. Coffee 
instead of water (a trick to remem- 
ber for plain iced M. J. B. too, if 
you’re annoyed when melting ice 
cubes weaken the coffee.) Into an- 
other batch of freshly made M. J. B. 


drop a 5 inch stick of cinnamon and 
20 whole cloves. Simmer—but do 
NOT boil—for 5 minutes. Strain, and 
add % teaspoon of almond extract, 
or a dash of rum. Chill until ready 
to serve, then pour into a tall glass 
half filled with the previously 
prepared coffee cubes. Serve with 
sugar, coffee cream (it should be 
whipped, but—c’est la guerre) and a 
dash of powdered cinnamon. Your 
guests will talk about it for weeks! 






i ICE CUBES 
“MADE FROM 
M. J. B. 
COFFEE 


In the hands of a resourceful chef, a simple 
cup of coffee can lend a touch of distinction 
to the most mundane of dishes. Here’s one 
example of how it can turn a last-minute 
dessert into a noteworthy crown for com- 
pany dinner. 


Quick Cupcakes 

Cream \2 cup shortening and 1 cup 
sugar. Toss in an egg and beat well. 
Then, add 113 cups flour, sifted with 
Y%, teaspoon salt, a teaspoon of bak- 
ing powder, 2 teaspoon of soda, 2 
cup cocoa, alternately with 42 cup 
milk and 1 teaspoon vanilla extract. 
Stir in 4%, cup hot M. J. B. and pour 
into greased cupcake pans. Bake 20 
minutes in a moderate oven (375°). 
Top with fudge frosting when cool 
and you’ll have I‘ dozen delectable 
cupcakes—but you won’t have them 
Jong. 


A Spanish proverb advises that “to make 
good coffee, you must have coffee, coffee, 
and more coffee.” There’s just one thing 
we'd like to add: It must be FRESH. And 
one sure way to get fresh coffee is to ask 
for M. J. B. Coffee, it’s vacuum-packed in 
glass. That’s one reason why you can’t 
make a bad cup of M. J. B. 
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Now is the time..: 





— 


to turn luscious summer fruits 
into nourishing Jams and Jellies 


Success is Easy —with Certo! 


@ Yes, it’s strange for women to think of 
food as a munition of war— but we know 
today that it is. Every ounce we save... 
every ounce we raise and conserve .. . 
helps fight for freedom! 

So let’s not neglect nature’s bounty of 
wild fruits ripening now . . . nor the fruits 
on our own place . . . nor those that are 
abundant and cheap in the market. We'll 
need them next winter—for spreads on 
our bread to eke out rationed butter 
and margarine . . . to put appetizing food 
energy into the family’s lunch boxes... 


vA 


A ADVANTAGES © 


1. Easy 
2. Va-Minute Boil—as 99 


et 
. More Jelly—you ge 
; so amount of juice- 


A. Finer Flavor, Brighter C 


CE RTO cv. wae Suse the fruit 
26 


f MAKING JELLY 


its jell just right. 
_helps all fruits le 
asa ainst old 


11 glasses ins? 


olor—nearer to the 


to add fruity variety, color and food value 
to wartime meals at the table. 

Get a bottle of Certo today at your 
grocer’s. Read the recipe book that comes 
with it and see how easy it is these days 
to make perfect jams and jellies from all 
kinds of fruits. For Certo is the famous 
pectin that revolutionized jelly-making. 

With Certo, you can make prize jellies 
—sparkling, tender, jelled just right—the 
first time you try your hand at it! Start 
now .. . stock your shelves as the de- 
licious fruits come along. By fall, you'll 
be rich—and a credit to Uncle Sam! 


with CERTO 
time long cooking. 
ead of 7 from 


fresh fruit. 


A Product of General Foods f 

















VICTORY IDEAS 


Tips from Washington, D. C. 
And Sunset Readers’ Homes 





RETREADS FOR GALOSHES 
When the soles of galoshes and rubbers 
have been worn smooth, heat a piece of 
wire screen red-hot and quickly and firmly 
press. the soles and heels down upon it. This 
will leave a non-skid print on the galoshes, 
similar to the original pattern on the sole. 


—B.E.N., Los Angeles. 


SAVE YOUR LINOLEUM 

If the rubber tips on the legs of your 
kitchen stool are worn out, don’t let the 
metal legs cut your linoleum. Slice a cork of 
the right diameter into quarter-inch pieces 
and glue them on the legs of the stool. The 
cork will not slip or mark the floor—M. R. 
V., Portland. 


CAN YOU REPAIR IT? 

Much emphasis has been placed during the 
last few years on the care and repair of 
household equipment. The U. S. Dept. of 
Agriculture points out, however, that it’s 
important to be able to recognize just 
which repairs can safely be made at home, 
and which must be turned over to skilled 
workmen. Every homemaker should arm 
herself with information on the care and 
repair of household equipment; an excellent 
set of leaflets on the care of refrigerators, 
washing machines, gas and electric ranges, 
ironing equipment, vacuum cleaners and 
carpet sweepers, electric cords, and house- 
hold rubber has been published by the U. 
S. Dept. of Agriculture. These leaflets can 
be obtained free of charge from the Office 
of Information, U.S. Dept. of Agriculture, 
Washington 25, D.C. 


DRAIN CHECK-UP 

Summer is a good time for Western home- 
owners to clean the gutters and down- 
spouts to prevent floods during winter 
rains. It’s also time to check metal flash- 
ings, window frames and sashes, and rail- 
ings for signs of corrosion. Scrape or 
sandpaper any bad spots down to the 
bright metal, and repaint or revarnish them 
promptly. 


WAR BOND PRIORITY 
Manufacturers of home appliances are giv- 
ing postwar home planners a definite goal 
for their War Bond nest egg. One of these 
projects enables prospective buyers of 
home appliances to be placed on dealers’ 
priority lists when they buy War Bonds. 
You can do more than just wish for a new 
stove or washing machine or refrigerator; 
with your purchase of War Bonds, your 
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dealer can assure you of actu." having 
your new appliance as soon as pos_.ole after 
victory. 
TO THE LAST DROP 

You can put every.last granule of soap 
powder to good use by rinsing out the 
empty carton with a little hot water.— 
D. M. F., Atascadero, Calif. 


VICTORY SNACKS 
About twice a week I pop a huge bow! of 
corn and have it on the kitchen table when 
the children come in from school. This 
trick is easy on both the cookie supply and 
sugar ration. W. R. J., Grants Pass, Ore. 


SCRAPER SUBSTITUTE 

Here’s another effective substitute for me- 
tallic pot scrapers. Cut a 4-inch circle from 
a discarded copper window screen. It will 
work like magic to remove burned par- 
ticles of food from pots and pans, and it is 
practically indestructible—S. Q., Sierra 
Madre, Calif. 


TRUE MEASUREMENT 
I find that it’s no trick to measure short- 
ening packed in wartime cardboard con- 
tainers. As there are two cups to each 
pound, I mark a line with a knife in the 
middle for the one cup measurement and 
divide these portions for one-half, one- 
fourth, etc. I make the marks deep enough 
so that I can still see them after I’ve used 
part of the shortening. With this system 
I never soil a measuring cup with short- 


ening.—D. W. M., No. Hollywood, Calif. 











VICTORY DISH CLOTHS 

Slip one 5-pound sugar sack inside another 
and stitch on the sewing machine diagon- 
ally from corner to corner to make a sturdy 
dish cloth.—H. K., Glendale, Calif. 

Save the cotton twine that is used to tie 
your packages and crochet it into dish 
cloths. Use a bit of:red or green colored 
twine for a border.—H.A.R., Campo, Calif. 





SAVE YOUR MOP! 
Your mop handle has to last for the dura- 
tion, too, so remember always to remove 
the mop head or cloth after each using, 
and wipe the wire-cross-bar dry. It’s a 
good idea to oil the wire part of the mop to 
prevent rusting. —E. C., Eugene, Ore. 





Your Victory Ideas may help others to 
conserve and salvage vital war mate- 
rials. For each idea published we award 
a $1 bonus in War Savings Stamps in 
addition to the $2 we customarily pay 
for readers’ Good Ideas. Send them to 
Sunset Magazine, 576 Sacramento St., 
San Francisco 11. None can be acknowl- 
edged or returned unless accompanied 
by return postage. 
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Durkee’s Margarine is made by 
an improved process which 
churns the pure vegetable oils 
right in with the fresh pasteur- 
ized skim milk. IN foods and 
ON them, you'll love the flavor 
of Durkee’s Troco Margarine! 


SPREAD..COOK..BAKE..FRY 


One of the Basic 7 
Foods recommend. 
ed in the U. S. Nu- 
trition Food Rules. 
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LIQUEUR 
QUALITY 


CANNING’S NO TRICK 


—if you follow the rules! 


This year, when home can- 
ning is so important, here 
isaruletostick to: be sure 
of your ingredients. And 
when you’re canning fruit, 
be sure it’s pure cane 
sugar. Insist on C and H. 


COMPARABLE 
T0 
OLD-WORLD 
BRANDIES 


84 Proof 





Croix Royale Brandy is the result of the 
expert blending of fine brandies. It’s as 
perfect a brandy as experienced skill can 
produce, comparable to the finest of Euro- 


BE SURE IT’S pean Brandies. A sip will convince you. 
Try Croix Royale Brandy after-dinner or 
PURE CANE in high balls, manhattans, and old-fash- 
SUGAR ioneds, 


BUY WAR BONDS FIRST! 
CAMEO VINEYARDS CO. « FRESNO, CALIFORNIA 
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IRATES’ GOLD Graham Crackers 

hit the spot with hungry young 
pantry pirates... and it’s a between- 
meal-snack that’s good for them too! 

For these crunchy graham crack- 
ers are simply energizing grain, 
rich molasses, pure vegetable short- 
ening and lots of natural honey for 
sweetening. They’re wholesome, 
they're nourishing, and they’ re lip- 
smacking-good. 

Try them yourself. You'll say you 
never tasted a better graham crack- 
er! Sold in two sizes. Get the big 
economy package and save yourself 
an extra shopping trip. 

Buy Pirates’ Gold <Graham 
Crackers today. 
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Adventures in the Art 
of Cooking . . . with men 
~.+ by men... for men “3 


Chef 


—. this June meeting of the Chefs of 
the West is formally called to order, allow 
us to introduce our new members and a 
visiting alumnus. The latter is George 
Watson Lyman of Kelseyville, California, 
who demonstrates what a rakish angle will 
do for that tall snowy cap. (You may re- 
member his delectable recipe for Soufflé 
Potatoes which appeared in the September 
1942 issue of Sunset.) 

Newly welcomed to the ranks of the mas- 
ters are Captain Hal Ferris, who perfects 
his triumphs at Eastsound, on Orcas Island 
in Washington’s Puget Sound; and from 
the South, Bradley T. Scheer, of Corona 
del Mar, California, who shows us that a 
Ph. D. is no drawback when you approach 
a rabbit! We also greet Chef “Buck” Cor- 
nell of the Square C Ranch, California, 
with a recipe that may have been made for 
ranch days but would nevertheless do honor 
to the most formal cuisine. Our best wel- 
come to all of you; may you continue to 
add glory to Western kitchens. 


SQUARE C CHICKEN 
fryer or broiler 
egg 
Flour 
Bacon drippings 
teaspoon lemon juice 
tablespoon chopped chives or green onions 
tablespoons Sherry 
cups sour cream (or 2 cups sweet cream or 
undiluted evaporated milk mixed with 2 
tablespoons vinegar or lemon juice) 
Salt and pepper to taste 


~~ = 
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Disjoint the chicken, dip the sections in 
beaten egg and then in flour, and sauté in 
bacon drippings to a golden brown. Trans- 
fer the chicken to a warmed casserole; com- 
bine remaining ingredients and pour over 
chicken. Cover and bake in a moderate 
oven (350°) for 45 minutes, or until 
tender.—Buck Cornell, Los Angeles. 


The delicate flavor of the chicken finds an 
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George Watson Lyman, Kelseyville, Calif. 


interesting foil in this sauce compounded 
of lemon juice, Sherry, and sour cream. The 
slight tang of the sauce steals nothing from 
the true chicken flavor. European chefs 
have been most deft in the use of sour 
cream. The Scandinavian delicacies 
achieved with veal or liver and sour cream 
have found their way around the world. 
ORCAS ISLAND SCRAPPLE 


pounds pork odds and ends (knuckles, 
jowls, hocks, etc.) 


LS) 


V2 clove garlic 

stalks celery with leaves 
Bunch of parsley 

Pinch of sage 

Salt and pepper to taste 
cups medium-grind cornmeal 


L) 
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Put all ingredients except the cornmeal in 
a 3-quart kettle; cover with cold water and 
simmer for about 2 hours, or until the pork 
falls off the bones. Remove bones, celery, 
and parsley, and gradually stir in the corn- 
meal. Cook slowly, stirring constantly and 
watching the mixture carefully to prevent 
burning. When it is about the consistency 
of thick mush, pour it into bread pans and 
let' it stand for 2 or 3 hours to cool. Then 
cut into 14- or 44-inch slices and sauté in 
bacon drippings over low to medium heat 
until crisp and golden brown. Serve with 
currant jelly, fried apples, or apple butter. 
—Capt. Hal Ferris, Orcas Island, Wash. 

The prosperous but still thrifty Pennsyl- 
vania Dutch varied and “pointed up” their 
scrapple by the artful use of herbs, adding 
a pinch of mace or a wisp of thyme on occa- 
sion. Celery or garlic salt, dried parsley, 
or a favorite prepared seasoning compound 
can be substituted when fresh herbs are not 
at hand. Remember also that savory 
scrapple will save many a ration point in 
these days of scarcities. Its humble and 
inexpensive ingredients provide a Sunday 
morning delicacy that is nowise lacking in 
prestige. And gentlemen, you will find it a 
stick-to-the-ribs item on any camping trip. 
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Now, let’s allow the good Doctor to intro- 
duce his own dish: 

“Whether applied to the domestic species 
brought in to add variety to a diet re- 
stricted by the vicissitudes of rationing, or 
to the wild species pursued by the mighty 
hunter, the following preparation is guar- 
anteed to add new flavor and tenderness 
to rabbit. It is derived from an old French 
recipe for rabbit stew which I have altered 
by additions and subtractions to suit my 
own tastes. I recommend it for your care- 
ful consideration.” 


JUGGED HAKE 
rabbit, disjointed 
onion, thinly sliced 
cup Burgundy 
ounces salt pork or bacon 
Flour 
Salt and pepper 
Bag of mixed herbs: thyme, parsley, bay 
leaf, and a clove of garlic 


on — a 


Place the disjointed rabbit in a deep dish 
containing the sliced onion and wine; cover 
and marinate for several hours. Remove 
the rabbit and save the marinade for the 
gravy. Using a Dutch oven or any deep, 
heavy kettle, fry the salt pork or bacon 
until crisp, then remove it. Dust the pieces 
of rabbit with flour seasoned with salt and 
pepper, and sauté in the hot drippings to a 
golden brown. Add the salt pork or bacon, 
the onion-wine mixture, and the herb bag 
to the rabbit; cover tightly and cook over 
low heat for 2 to 3 hours or until the rabbit 
is tender. Remove the rabbit to a hot 
serving dish and keep it warm while pre- 
paring the gravy. 

Skim the fat from the cooking liquor and 
blend 6 tablespoons of this fat with 6 table- 
spoons flour. Add enough water to the 
skimmed cooking liquor to make 214 cups 
liquid; stir this slowly into the flour-fat 
mixture and cook over low heat until gravy 
is thickened and smooth. Pour gravy over 
the rabbit or serve in a separate bowl. 
Serves 6.—Bradley T. Scheer, Ph. D., Cor- 
ona del Mar, Calif. 

We have sent to Bradley Scheer, with our 
compliments, one of the snowy white hats 
that distinguishes the Chefs of the West. 
It will, no doubt, receive a welcome in the 
Scheer household equal to that accorded 
the mortar board and gown. 





a, 
Chefs of the West seeks to unite 
all men who are interested in good 
food and good fellowship in an asso- 
ciation which has as its purpose 
nothing beyond promulgating the 
fine arts of good living. 

If your culinary experience includes 
a recipe of distinctive merit, send it 
along. As a reward for its accep- 
tance and publication, you will re- 
ceive the insignia of the order—an 
immaculate white chef's cap, em- 
blazoned with the red and gold mark 
of the Chefs of the West. Address 
it to Chef Gordon Goodwin, Sunset 
Magazine, 576 Sacramento St., San 
Francisco 11. 
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M.C.P.JELLS MORE 


Fruit or Juice and Sugar 
Than Any Other Pectin 


\ 
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USE THIS RECIPE for 
FRESH BERRY JAM 


6 Cups Ground Berries 
(Any Variety) 

8, Cups Sugar 

1 Package M.C.P. Pectin 
Wash, stem, grind 3 qts. fully 
ripe berries, or crush complete- 
ly so each berry is reduced to 
pulp. Measure exactly 6 level 
cups crushed berries (fill out 
last cup with water if neces- 
sary), into large kettle. Add 
M.C.P. Pectin, stir well, bring 
to a boil stirring constantly. 
NOW, add sugar (previously 
measured), mix well, bring to 
a full rolling boil. BOIL EX- 
ACTLY 4 MINUTES. Remove 
from fire, let boil subside, stir 
and skim by turns 5 minutes. 
Pour into sterilized jars, allow- 
ing 2-inch for sealing with 
fresh paraffin. (NOTE: For 
Strawberry Jam, add ‘4 cup 
lemon juice to each 6 cups 
crushed berries.) 
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You Can Buy 





AVING fruit or juice and sugar is a very 

important economy in making energy- 
rich jams and jellies which help relieve the 
wartime shortage of other rich foods such as 
meat, eggs, butter, etc. Homemade jams, 
especially, are excellent spreads which save 
precious “points” and are far more economi- 
cal than butter or margarine. 

With M.C.P. PECTIN you get more 
glasses of jam or jelly from the same amount 
of fruit or juice, for you don’t “boil away” 
these costly ingredients... yet, the M.C.P. 
method prevents spoilage due to too short a 
boil. Tested, easy-to-use recipes eliminate 
guesswork ...save you time and work... 
and, because M.C.P. PECTIN is colorless, 
odorless, and tasteless . . . you are always as- 
sured clear, tender, fine-textured jams and 
jellies of pure, natural fruit or berry flavor. 































JELLS MORE FRUIT OR JUICE 
AND SUGAR THAN ANY OTHER 
PECTIN YOU CAN BUY 









SAVE FOOD-BUY WAR BONDS 







































THAT'S WHY OUR BIG TUNA 
CLIPPERS ARE IN THE NAVY 


“¢0R THE DURATION / 


“...we are not going to deprive our | 


"| 


forces ‘down under’ of these high- 
speed, Diesel-powered vessels which 
seem to be ideal for fast inter- 
island and coastal runs by Mac- 


Arthur's men.” 
CONGRESSIONAL REPORT 


We're proud that our tuna clippers 
are helping to carry out MacArthur’s | 


promise, “I’m going back to Manila.” | 
Until that job is accomplished, we | 
have only smaller boats for “off-| 
shore” fishing. With them, we’re do-| 
ing our utmost to supply both our 
armed forces and your grocer. Keep | 
looking for these quality brands; 
you'll frequently find them! 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 


= 





You are an American 





...buy WAR BONDS! 
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HOME CANNING QUIZ 


‘Some Questions and Answers on Methods 
And Equipment . . . Read Before You Can! 


A. a cook, you may take liberties with the 
baking time for a casserole dish and make 
a sauce in any pan you choose, but when it 
comes to canning, follow directions! For 
canning is not a rule-of-thumb procedure; 
it can’t be done by ear. It requires con- 
scientious observance of certain prescribed 
rules for safety and success. But don’t let 
the fact that canning is an exact science 
seare you. Any cook who numbers accu- 
racy, patience, and attention to detail 
among her virtues should be able to can 
successfully. 

For a careful appraisal of the most common 
sources of trouble in home canning, we 
went to Bernice Redington, Western home 
canning specialist, who has been asked and 
has answered all the questions in the “can- 
ning book” many times. Before you start 
to can this season, take a look at the fol- 
lowing questions—and heed the answers. 


Q. Why isn’t the Open Kettle Method of 
canning fruits and tomatoes (the acid 
foods) recommended? 


A. The principle of canning is to sterilize 
food—to destroy by heat all the micro- 
organisms (yeasts, molds, and bacteria) 
that cause spoilage—and to seal the food 
in airtight containers to prevent reinfec- 
tion. 

In the Open Kettle Method, the food is 
completely cooked in an ordinary kettle, 
then packed into hot sterilized jars which 
are sealed immediately. One good reason 
for not using this method is: 

When you start to fill the jars, the food 











BUGS ARE WAITING IN THE 
AIR FOR A RIDE TO THE JAR 


NO BUGS CAN LIVE ON A 
BOILING HOT LID...BUT 


may be boiling and the jars and jar lids 
may have been sterilized, but how about 
the air surrounding the lids while they are 
en route from the sterilizing kettle (A) to 
the jar (B)? It’s far from sterilized; in 


fact it’s all too apt to be full of happy little 
mold-seeds and yeast-seeds who are look- 
ing for a ride and laughing up their sleeves! 
Once inside that sealed jar, they'll have 
just the living conditions they want to 
make them robust and troublesome. The 
result? Spoiled fruit—a complete waste of 
time, effort, and materials. 

Another good reason for not using the Open 
Kettle Method is that the fruit in the 
kettle may cool below the sterilizing tem- 
perature while you are filling the jars. The 
result? Again, spoiled fruit. 


Q. Why isn’t the Oven Method of canning 


fruits and tomatoes recommended? 


A. In the Oven Method, cold (raw) or hot 
(cooked) food is packed into clean jars and 
is then processe d (i.e., heated) in the oven. 
There are three big hazards here. First, air 








TOO HOT-BUGS NOTHOT HIDDEN 


KILLED BUT ENOUGH CRACK... /T EXPLODED © 
BOILED OVER & ...BUGS LIVE 
DIDN'T SEAL 


is a poor conductor of heat, therefore some 
of the jars may never reach the tempera- 
ture necessary for sterilization. Second, if 
the oven has a “hot spot,” the contents of 
some of the jars may boil over and prevent 
sealing. The result? In both cases, spoiled 
fruit. Third, and most important, when 
fruit boils in a closed jar, sufficient pressure 
can be built up within the jar to make it 
explode. A jar with a hidden crack is par- 
ticularly dangerous. The result? Disastrous 
effects on person and property. 


Q. What is the only recommended method 
for canning fruits and tomatoes? 


A. The Boiling-Water Bath Method. 

With this method, cold (raw) or hot 
(cooked) food is packed into clean jars, 
the lids are put on, and the jars are lowered 
into the water-bath canner where they are 
surrounded on all sides by boiling water for 
a given length of time. Because water is a 
reliable conductor of heat, the contents of 
the jars reach the temperature necessary 
for sterilization. The result? Safe, good-to- 


SUNSET 











le 
k- 
»¢! 
ve 
to 
he 


en 
he 
n- 
he 


ng 


ot 


of 








eat canned fruit. A worthwhile expendi- 
ture of time, effort, and materials. 








BOILING-WATER BATH MEANS CERTAIN DEATH FOR BUGS IN ACID FOODS 


Q. Can I buy a water-bath canner now? 


A. Half a million enamel-iron water-bath 
canners were put on the market this year. 
However, if you are unable to buy one, you 
can easily make one according to these 
directions: 

Use a big kettle, a wash boiler, a lard can, or 
a 5-gallon honey can; any clean metal vessel 
not made of zine will serve the purpose. 
It should have a good lid, and should be 
wide enough to hold several jars without 
touching and deep enough for the water to 
boil up actively over the jar tops. Since 
the jars must stand on a rack, and there 
must be at least 2 inches of water over the 
jar tops, the vessel must be at least 5 inches 
taller than the jars used. 

The rack for canning may be wire or wood. 
Its duty is to keep the jars from touching 
hot metal on the bottom, and to let the 
water circulate freely under jars. A wire 
basket or rack can sometimes be bought. 
Or, a rack for cooling bread or cake may 
serve. Or, strips of pitch-free wood may 
be tied together with white cotton string 
to make a lattice rack. 


Q. Why is the pressure cooker the only 
safe method for canning all vegetables (cx- 
cept tomatoes), meats, and fish (the non- 
acid foods)? 


A. Because in the case of non-acid foods, 


{ ( 00 LBS + 240°F, 28 DEGREES 
IN HOTTER THAN BOILING, WHO 














WATER BOILS - BUGS STILL LIVE 
WN NON-ACID FOODS 











only in the pressure cooker is it possible 
to obtain a temperature high enough to in- 
sure destruction of the spores (seeds) of 


More about Canning on page 32 
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$5.00 for New Tea Garden Ideas! 


Because the superb quality and true fruit 
flavors of Tea Garden delicacies can so im- 
prove simple recipes and add distinction to 
even the finest cookery, many women find in 
them an inspiration to create new dishes. If 
you've discovered a helpful new way to use 
Tea Garden Products in meal preparation 
send in your recipe or suggestion. For every 
one used we pay $5.00. Send your entry to: 
Tea Garden Products Co., San Francisco, 11. 


That lovely lamb roast, that took so many 
points, can become pretty dull if it is served 
cold more than once. But Mrs. E. F. Stewart, 
of San Francisco, sends us a recipe to lift this 
left-over into the luxury class. 





Luxury Lamb 
Into tiiz top of the double boiler put: 
2 tablespoons melted butter 
*% tablespoons vinegar 
\% cup red Tea Garden Jelly (Currant 
is good) 
4, teaspoon dry mustard 
Melt together and add the lamb, cut in 
fairly thick slices. Simmer for 15 min- 
utes. 











From Austin, Nevada, Mrs. Wayne H. Smith 
sent her recipe for a sugar-saving pie. The 
delicate flavor of Tea Garden Syrup makes 
this pie something decidedly “special.” Its 
captivating taste—which is a bit like butter- 
scotch, only better—could have been achieved 
in no other way. It’s the kind of dessert that 
makes a hostess besieged for the recipe. 





POSTTTOOOOOOO TOTO TOO oo ooy, 
Tea Garden Chiffon Pie 
Sprinkle 1 tablespoon plain gelatine on 

\% cup cold water. 
Combine in double boiler: 


*% cup Tea Garden Syrup 

\% cup milk 

14 teaspoon salt 

3 egg yolks, well beaten 
Cook over hot water until slightly thick- 
ened. Add gelatine and stir until dis- 
© solved. Remove from heat and cool, then 
“ beat until fluffy. Beat the 3 egg whites 
lo until stiff with 14 teaspoon cream of tar- o 
© tar; add 2 tablespoons of sugar. Fold > 
into the gelatine mixture. Flavor with bs 
¥%4 teaspoon vanilla. Turn into a 9-inch & 
baked pie shell. May be decorated with > 
chopped nuts or toasted cocoanut. _ 
Mmoognananongnnnongnngnng 
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You couldn’t buy finer fruits than are used 
to make Tea Garden Preserves. And they're 
sweetened with pure sugar, made with ex- 
quisite care so that they retain their true fla- 
vors and colors. 

Miss Lois Grayson, of Monrovia, California, 


has discovered that you can make delicious 
candy with no sugar at all. We believe that if 





you had a ton of sugar you’d still enjoy mak- 
ing this caramel-type candy, for it has a dis- 
tinctive goodness that comes from the unique 
flavor of Tea Garden Syrup. 


PCS TTSS TSO OSU O OES USSU OO 
Sugariess Caramels 


2cups Tea Garden Syrup 

2 tablespoons butter 
1 to 2 tablespoons Sherry or 

1 teaspoon vanilla 

¥% cup chopped nuts 
Boil the syrup until it will form a fairly 4 
firm ball (248 degrees). Add flavoring; $ 
cool slightly; stir until creamy; add the 
nuts; roll into balls or drop from a tea- 
spoon on waxed paper. This candy can 
lo also be pulled like old-fashioned taffy. o 
Moaononongnnnn gago0onnn00 FF 


There is no flavor quite like that of Tea Gar- 
den Syrup—an enticing, appealing goodness 
of just the right sweetness and just the right 
consistency to pour well. 

A sandwich idea which will delight children 
and add an interesting note to any lunchbox, 
comes from Mrs. F. B. Garrison of Seattle, 
Washington. 
SOOSCHHOOOOGGGGOOGOOO0555 Gq, 
Tea Garden Applique Sandwiches ©% 
Use a slice of dark and a slice of white 
bread for each sandwich. With a cookie 
cutter, or fancy cutter, cut a design 
from the center of each slice. Exchange 
the cut centers; spread the matched 
pieces for sandwiches. Mrs. Garrison 
suggests cream cheese with Grape Jelly 
for lavender filling; any kind of shred- 
ded yellow cheese mixed with Tea Gar- 
den Orange Marmalade for orange fill- 
ing; Tea Garden Orange Marmalade 
with moist cocoanut for a good dessert g 
sandwich. a 
PogooggonnggggnognnaonnggnnN 


Regardless of shortages we never have, and 
never will use a substitute in making Tea 
Garden Preserves and Jellies. If we can’t 
make them as we always have—with fine 
table fruit and pure sugar—we simply won’t 
make them at all. 


Another quick Tea Garden dessert sugges- 
tion comes from Mrs. B. F. Albertson of Los 
Angeles who describes it as “elegant enough 
for the boss and his wife” even though it can 
be put together in such a short time. 
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“Company's Coming” Dessert 
Use either stale cake or any simple 
sponge or pound type cake which you 
find at your corner grocery. Place one 
slice for each serving on a pretty dessert 
plate. Pour over the cake two table- 
spoons of Sherry wine; add one table- 
spoon of any of the red varieties of Tea 
Garden Jelly or Preserves. Cover with 
a simple boiled custard (or prepared 
vanilla-flavored pudding mix) and 
sprinkle with nutmeg, if you like it. 








PRESERVES 
JELLIES 

SYRUPS 

GRAPE JUICE 
MARASCHINO 
CHERRIES 
SWEET 
PICKLED AND [7 
BRANDIED | 
FRUITS 








TEA GARDEN PRODUCTS CO. 





31 









GRAND WAYS 
TO DRESS UP 
‘MEATLESS’ MEALS 


BAKED BEANS SUPREME! Old fa- 
vorite, new flavor. Now important in 
your meals. Put zest in with Mapleine. 
Makes them tastier. Use in “yourown 
make” or in the canned kind! 


CHICKEN LIVERS WITH RICE! There'll 
be cheers for this, especially if you 
pep up the flavor with Mapleine and 
a touch of curry while sauteing them. 


MEAT PIE TREAT! Makes meat left- 
overs go a long, long way! Mapleine 
s-t-r-e-t-c-h-e-s the meat flavor. You'll 
never guess there’s little meat. 


4% Discover Mapleine, the 
oe extra-help flavor in wartime. 

Ne Helps you pep up many a 
'§ meal. Grand in main dishes, 
for it’s sweet only with sugar. 
Brings out the full flavor of 
meat, spices. Boosts choco- 
late flavor, too. Grand by it- 
self indesserts,dainties.Geta 
bottle fromyour grocer now. 














































BUY WAR BONDS 
AND STAMPS 








CHOCOLATE SYRUP — 
To serve four, mix in a 
saucepan 2 tablespoons 


GUITTARD’S, '%4 cup 





sugar, dash of salt; add 14 cup milk, 1 tbsp. 


butter or margarine. Cook 5 minutes, stir- 
ring constantly. Serve warm or cold, on ice 
cream or puddings. 


GUITTARD 


(GIT-TARD) 


CHOCGLATE 


‘wirraR? 


‘Macarat! 


















More About Canning 


the deadly bacillus botulinus, which pro- 
duces the toxin or poison responsible for 
the fatal poisoning known as botulism. It’s 
a matter of life and death! This bacillus is 
more easily destroyed when present in the 
acid foods (fruits and tomatoes), hence 
they can be safely canned in the boiling- 
water bath. 


Q. Can I buy a pressure cooker now? 


A. About 400,000 pressure cookers (mostly 
aluminum) were put on the market this 
year. They are not rationed. 


Q. What shall I do about canning non-acid 
foods if I can’t obtain a pressure cooker? 


A. Find out whether a community canning 
center has been established in your locality, 
and, if so, take advantage of its facilities. 
Also, investigate the possibilities of other 
methods of home food preservation (freez- 
ing, drying, acid-brine canning) through 
your State Agricultural Extension Service 
(see addresses below) , and watch Sunset’s 
food pages through the summer months for 
suggestions for specific vegetables as they 
come in season. 


Q. Where may I obtain authoritative can- 
ning instructions? 


A. Write to your State Agricultural Ex- 
tension Service for their home canning cir- 
cular. (The addresses are: Washington, 
State College of Washington, Pullman; 
Oregon, Oregon State College, Corvallis; 
California, College of Agriculture, Univer- 
sity of California, Berkeley; Idaho, College 
of Agriculture, University of Idaho, Mos- 
cow; Arizona, College of Agriculture, Uni- 
versity of Arizona, Tucson; Utah, Agricul- 
tural College of Utah, Logan; Nevada, 
University of Nevada, Reno.) 

Times have changed and so have canning 
time-tables. Be sure your canning instruc- 
tions are up-to-date. 


@. Where can I have the gauge of my pres- 
sure cooker tested? 


A. Some county home demonstration 
agents have facilities for testing pressure 
cooker gauges, and in a number of local- 
ities this service is available through utility 
companies. Also, some hardware companies 
and steam specialist firms will test these 
gauges. The gauge of every pressure cooker 
should be checked for accuracy once a year, 
before canning begins. 


Q. What types of glass jars and lids are 
available this year? 


A. Jars and lids manufactured for home 
canning in 1944 are the same as those on 
the market last year. In addition, some of 
the familiar porcelain-lined zinc lids, which 
were not manufactured in 1943, are avail- 
able. This year’s rubber jar rings are made 
of reclaimed rubber and synthetics; remem- 
ber that these wartime rings require 
somewhat different handling from that rec- 
ommended for the prewar type, and follow 
directions carefully. 
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ONE OF DURKEE'S FAMOUS FOODS 
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SINCE 1857 











SAUCE 


a delightful change 
from ketchup 
You need only a dash—not a 
deluge. That’s A*l economy! 


W cis Ses Some priges, “Cooking for a Man.’’ 
Heublein c Bro., Hartford 1, Conn, 


The DASH that 
makes the DISH 
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Ways of Preserving Them 


|. you want to preserve some of this 
spring’s record egg crop, here are four meth- 
ods, recommended by the U. S. Dept. of 
Agriculture. | 


All eggs to be preserved should be fresh— 
preferably not over 24 hours old—and they 
should be infertile (most commercial eggs 
are). They should also have clean, sound, 
strong shells. 

Dipping eggs in mineral oil is a simple, in- 
expensive way to preserve them for several 
months. Use the lightest grade mineral oil 
obtainable at your drug store, for heavy 
oil makes the egg shells greasy and collects 
dust. Warm the oil to thin it, but have it 
no hotter than the hand can stand with 
comfort. Eggs keep best if they are oiled 
the day they are laid, but they should not 
be oiled until they are at least four hours 
old. Put several eggs in a wire basket, dip 
the basket down into the oil, drain, then 
pack the oiled eggs in clean baskets, crates, 
or cases in a cool cellar. 


The most common method of preserving 
eggs is to put them down in a solution of 
waterglass (obtainable at drug or grocery 
stores). One quart of waterglass is enough 
to preserve 14 or 15 dozen eggs. Into a five- 
gallon crock or galvanized can, thoroughly 
cleaned and scalded, pour nine quarts of 
water that has been boiled and then cooled. 
Stir in the quart of waterglass. Place the 
eggs in this solution carefully so as not to 
crack the shells. Keep the crock of eggs in 
a cool place, and make sure that the liquid 
covers the eggs at least an inch at all times. 
A lid on the crock helps prevent evapora- 
tion. More eggs may be added to the water- 
glass from time to time, but they should 
be marked so the oldest will be used first. 


A third and more unusual method of pre- 
serving eggs at home is to seal them in 
glass fruit jars filled with carbon dioxide 
gas. Dry ice gives off carbon dioxide gas 
as it sublimes (passes from solid to gaseous 
form); it must be used with care because 
it can cause burns or explosions. Always 
handle dry ice with tongs or paper so that 
it does not come in contact with the skin. 
Use two-quart glass fruit jars with rubber 
rings and screw tops. Adjust the rings on 
clean jars, and drop two pieces of dry ice 
about the size of walnuts into each jar. 
Put as many eggs in each jar as it will 
hold. When the ice stops fuming, and the 
jars are filled with white vapor, screw the 
tops on tightly and store in a cool place. 
Once a jar is opened, the eggs are no longer 
surrounded by the preserving gas, so they 
should be used within a few days. 


If you have access to a food locker, eggs 
can also be frozen. For directions, write to 
U. S. Dept. of Agriculture Western Re- 
gional Research Laboratory, 800 Buchanan 
St., Albany, California. 
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HINTS ON HOW TO USE NATURE’S MOST NEARLY PERFECT FOOD 


* 


A little 
“lily painting” 


Regular Golden State Milk is well sup- 
plied with vitamins you must have 
every day. But food scientists in the 
Golden State Laboratory are very de- 
termined people. They thought you'd 
like to be able to get your full daily 
requirements of seven essential vita- 
mins in an easy, pleasant way. So they 
add them to homogenized Golden 
State Milk, even though it might 
seem a little like “painting a lily” 





There are times when ’most every 
family is afflicted with “point-pov- 
erty.” But here’s a suggestion for a 
main dish that doesn’t dig into your 


3 tbsp. butter or shortening 
3 tbsp. flour 

I tsp. salt 

I cup Golden State Milk 


i. Melt butter or shortening in sauce- 
pan. Add flour and salt. Gradually 
| add milk. Cook over direct heat until 
thick, stirring constantly. 2. Slowly 
combine beaten eggs with white 
sauce. Add green pepper, carrots and 
- mushrooms. 3. Line well-greased loaf 





3 tbsp. flour 








Vegetables work for you when they loaf 


VEGETABLE LOAF 


I cup French-cut string beans, cooked 


GREEN PEPPER SAUCE 


3 tbsp. butter or shortening 


3 tbsp. minced green pepper 


1. Melt butter or shortening in saucepan. Add flour and 
salt. Blend. 2. Gradually add milk. Cook over direct 
heat until thick, stirring constantly. Add green pepper. 











to improve on Nature’s most nearly 
perfect single food. And thousands of 
people are very happy over the Golden- 
V Vitamin Milk they produce. It’s a 
truly delicious flavor-treat. 

You can use Golden-V Vitamin Milk 
in cookery, too, and retain practically 
all of its vitamin benefits. To learn just 
how, drop a card to the Golden State 
Experimental Kitchen, and ask for a 
copy of ‘“Golden-V Vitamin Recipes.” 
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supply of red or blue tokens. It makes 
good use of the fresh, delicious prod- 
ucts of your patriotic Victory Gar- 
dening. Try it for a wartime treat. 


4 eggs, beaten 

I tbsp. minced green pepp 
2 cups diced carrots, cooked 
Y2 cup sliced mushrooms 





pan with string beans and fill with 
vegetable-custard mixture. Place in 
shallow pan of water. Bake in slow 
oven (300° F.) 1 hour, or until firm. 
Serve immediately with Green Pepper 
Sauce. (Recipe below). This delicious 
dish generously serves 6 





% tsp. salt 
1Y2 cups Golden State Milk 





GOLDEN STATE COMPANY, LTD., 425 Battery St., San Francisco, (Il), Calif. 
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§ may be ornamental (I do my best!) | 
but I'm useful! And nothing in the 
kitchen scares me. I can turn out a whole 
dinner without even ruffling my brow. 
And my cakes and cookies are the talk 
of the block. 
Lucky for me I learned the lesson of | 
flavor. Everything I cook tastes good, 
makes people come back for more, and 
ups my popularity. Never a dull dish 
... because I use the 29 Burnett Flavor 
Extracts — and cook in perfect taste! 
Phyllis likes high fashion, even in her food! | 
Thanks to the Burnett Color Kit all her dishes | 


look as good as the Burnett Flavors make them 
taste. That's good! 





Can you cook? If you can’t—or if you can 
am — send for WHaT’s COOKING?, the gay new 
pe cook-booklet, full of tips and bright ideas 

"© It’s free — and fun besides! Just write to: 
Barbara Blair, Dept. T-6, 





Joseph Burnett Company, 


437 D Street, Boston 10, Massachusetts. 


BURNETTS 
© Hater EXTRACTS | 





MAKES THEM 
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T'S GOOD _ 


FOODS NEED 





THE PERFECT SALAD DRESSING 


























Children at work on furniture and other furnishings. Calcimine (it washes off clothes 
and hands) is used instead of oil paint. The girls at right are making curtains and rugs 


VEIGHBORHOOD PROJECT 


Ages 3 to 12 Organize a Community Workshop 


ince it’s more difficult than usual in these 
vacationless days to find outlets for chil- 
dren’s exuberant energy, we asked our Good 
Ideas Editor, Ellen Sheridan, to try out 
the’ idea of a neighborhood workshop to 
see if it would solve the problem of how 
to keep the children occupied and happy 
during the summer. The pictures show how 
the work has progressed to date and the de- 
tails of construction of some of the simple 
box furniture the children are making. 


If you are planning a similar venture for 





see 


+ 


your neighborhood, note Mrs. Sheridan’s 
learned-from-experience suggestions: 

First, call the children together for a meet- 
ing. Describe the project: find out the 
children’s interests and what things they 
would like to make. Decide on the hours 
the children are to work and enforce them 
(so that you won't find yourself with a 
full-time job on your hands!) . 

If there is a ten- to twelve-year-old boy in 
the group, make him “supervisor.” Have a 
conference with him and talk over plans 


OP ait 
aa : 


~ 


The work bench takes form quickly with packing case and orange box shelves to hold tools. 
nails, and supplies. To make the working surface, 2-inch planks are nailed to sawhorses 


SUNSET 














for directing the young carpenters. He 
should not insist, for example, that a chair 
be made a certain way if a child has an idea 
of his own to work out. Teach him how 





to pull out nails, how to use tools correctly, 
how to hammer out slats without breaking 
them, and other tricks of the trade. He in 
turn will show the other children. 

Have each child bring as many orange, 
lemon, and apple boxes to the center as 
possible; these are the basis for most of the 
furniture. Also have them bring scrap 





wood, fabrics, their own tools (with names 
painted on in large letters) , and any other 
odds and ends they want to use. The older 
children can visit the local mill to obtain 
discarded pieces of lumber. 


spn. 


For some of the furniture, such as the maga- 
zine and book rack shown in the two upper 
pictures, “the boxes must be knocked apart 
(so the partitions can be sawed diagonally) 
and nailed together again. The chair above 
is made by sawing off the side slats of an 
orange box just above the center partition. 
A piece of wood is nailed to the top of the 
back to reinforce it. 





An 11-year-old decorated nail kegs that 
highlight the children’s craft table corner 
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ONE MOTHER TO ANOTHER 
Did you know that last year we had the highest 
birth rate in our history? Over 3200000 babies 
were born -- inspiring figures for America's . 
future. We are fighting this war to assure a 
better America -- and we want the best of 


babies to live in it. re Mare Erker 











Mummy never has 
to call me twice! 


Just lec me hear feeding time is on, and 
I'm right there for my Gerber's Strained 
Foods! For Gerber’s are the baby foods 
recommended by our doctor for their 
four-point goodness. 


1.. Cooked the Gerber way to preserve 
precious minerals and vitamins. 


De les leltcam COlam stati celaciMarsetleleler mace aatiuc 


. Purity and care in the making—every 
step laboratory checked 


4.. made to taste extra good 


0 Yd a i ee ee © aa ae 
Strained Foods, also 8 


ers 


I’m strong for the Two.Cereal Idea! 


Quite a simple idea, but it works wonders with me. 
At one feeding I get Gerber’s Cereal Food, and 
Gerber’s Strained Oatmeal at the next—turnabout. 
Variety helps me eat better. Both cereals are en- 
riched with Vitamin B, and iron. Just add hot or 
cold milk or formula—and serve. 













erber’s 





FREMONT. MICH OAKLAND, CAL 
Send for le Cereals Strained Foods Chopped Foods 
Free samp 
Name 





Gerber Products Company 
Dept. ST6, Fremont, Michigan. Address 

Please send me free samples 
of Gerber’s Strained Oatmeal 
and Gerber's Cereal Food. 








City and State. 
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Ween two old-time 

? favorite condiments 
: get together, you've 
ot an exciting com- 

»ination for any main- 

course dish. Spice-up 
rationed meals with 
Best Foods Mustard- 
with - Horseradish. 
Use it on all foods 
on which you for- 
merly used ordinary 
’ mustard. 












4RY BEST FOODS 


MUSTARD 


WITH 
HORSERADISH 
A Prod 








So casy 10 do, roof 
Boil 4 large potatoes in jackets, peel 
and then while still warm, dice, add 
salt, pepper, one chopped onion. 
Blend 2 c. Durkee’s Dressing, 2 c. 
mayonnaise; mix well into salad. Add 
Durkee's celery seed, 3 sliced, hard- 
boiled eggs. Garnish with sliced, 
stuffed olives. Chill, add dash of 
Durkee's Paprika before serving. 

Try this rich, mellow, ‘tangy’ dress- 
dag on sandwiches, fish and meat, too. 






Write for NEW, EASY-TO- 


ress it po peceons to Dashes's. 
. 2900 Sth Street, rkeley, 
up with California. 


DURKEES 


AMOUS 


DRESSING. 























A part of the garden at “Sky Acres, 


” the home of the L. E. Davids, at Kent field, California 


FOR YOUR BARBECUE BOOK 


4 complete barbecue unit contains so 
much that is not essential to the business 
of food preparation that the inexperienced 
often overlook the essentials. 
Careful analysis of the unit illustrated here 
brings out several features well worth care- 
ful study. 
The oven detail is particularly good. Heat 
from the grill fire circulates completely 
By regulation of the fire, 
of temperature can be 


around the oven. 
almost any degree 
evenly maintained. 

The hot water coils are advantageously 
placed, and the sink and work surface are 
conveniently arranged. 


The automatic spit is built into the adjust- 
able grill and can be raised and lowered 
according to the heat desired. 


Since the unit is a part of the garden rather 
than the house, the necessary utensils and 


dishes are stored within the unit. 


Landscape architect Thomas Church de- 
signed this outdoor living room as a part 
of the garden. 


The stonework forms a retaining wall 
against the sloping hilltop. The opposite 


side is framed by native shrubs and trees. 
The stone mason quite evidently had a deep 


affection for his material. 





The food preparation section. Linoleum work surface and weather-proof storage facilities 


SUNSET 
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She’s in this 
fight, too! 









































Na 
She's a woman who 
“doesn’t have to work.” But, 
arate she has taken a job for the 
" ef duration in the “Home-front 
ed | - = MR 2 ——t 7 Quartermaster Corps”... 

434 | u > =<} on: 

H -1 | 7 co Ld | helping speed up war pro- 
er | { It | Petes | +t er | Ad Pte? 
——E Ti — re — tt duction by providing nec- 

essary food services for 
le- L defense workers. 
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the beer with the 
hi 4 h | ; Ou. It Quenches!) 


Buy 
ANOTHER 
Bond! 
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The laundry is out-of-doors, protected by a 6-foot-wide porch. Canvas covers 
were made for the Bendix and June Day gas clothes dryer but are rarely used 


More About the 


RANCH HOUSE 


Was Cliff May built his home (see pages 
10 to 14), the word, “postwar,” had no 
meaning. There was no argument then 
about the practicability of dream kitchens 
and dream gadgets. The home builder 
either put them in or left them out, accord- 
ing to his desires and his pocketbook. 


It seems to us that there is some signifi- 
cance in the fact that many of the con- 
veniences illustrated here and on the pages 
following have given satisfaction for more 
than two years. 


DEEP FREEZE UNIT 
A moment’s study of the plan of the Cliff 
May ranch house (see page 11) will give 
you the location in the house of the ideas 
shown here and on page 40. 


The Deep Freeze unit consists of 2 sep- 
arate rooms; each is 5 by 6 feet in area and 
is operated by its own compressor unit. The 
walk-in room is kept at a 37° temperature 
with a humidity of 80 and is operated by 
a 1-horsepower compressor. Here are kept 
fruits, vegetables, and anything else that 
one can keep in an electric refrigerator. 
From this room you enter through a freezer 
door to a sharp-freeze room. This room is 
equipped with Dole Plates and is operated 
by a 1%-horsepower Frigidaire compressor 
unit. Foods that are to be quick-frozen 
are placed on the Dole Plates. 


It is Mr. May’s experience that a double 
unit half the size of his present unit would 
amply serve the needs of a family of 4. 
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Deep freeze unit is built into service porch 
and convenient to kitchen. Installed as a 
safety precaution were thermometers out- 





The drying yard shown here is formed by extending at 
roof height the walls of the kitchen wing of the house 








side unit, telling the temperature on inside, 
and a warning signal run on a separate bat- 
tery to warn of power or mechanical defect 
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GLAsswareE is like clothes .. . when 
you get something which 

is plain, simple, unadorned and 

yet exquisitely beautiful, you 

just know it has the right 

lines and proportions, and 

that calls for real artists. 

Duncan's Canterbury is that kind of 
glass: plain, deep crystal; 

no decoration, no 

trimmings; just its own shape and 
lines to give it beauty. 

We would like to send you 

a folder about it. 

The Duncan & Miller Glass Co, 


Washington, Pa. 
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Flower arrangement unit is complete with sink and 
storage cupboards. The patio garden and bedroom 
courtyard are lighted at night by concealed lights 


View from living room toward kitchen wing. To many people there is great satis- 
faction in being able to live in a house and look at it, too. The ability of the 
rambling ranch house to give this satisfaction accounts in part for its popularity 


More About the 


RANCH HOUSE 


Here are more ideas from the Cliff May 
ranch house. They prove an old truth: Con- 
veniences come about through both good, 
careful planning and modern invention. 


INTER-ROOM COMMUNICATION SYSTEM 
The speaking system consists of a number 
of master-stations and sub-stations. A mas- 
ter-station can originate a call to any room 
in which stations are installed. The pre- 
war cost was approximately $75 per master- 
station and $50 per sub-station. 

The microphone on the dining table is tied 
into the system, and with it a two-way con- 
versation with the kitchen can be main- 


tained. See photos below. Cutting surface made of 6-inch portion of butcher’s maple meat block set flush in tile 


are heard in bedroom by pressing a button. (Headboards provide storage space for 
blankets.) Microphone on dining table has two-way communication with kitchen 


‘ 
Master-station in master bedroom connects with 
nursery, kitchen, and study. Noises in the nursery 
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NORGE DEALERS 
ae Ww , 
jot today 


All over the country Norge dealers 
are working for today by helping 
their customers through this diffi- 
cult period when the purchase of 
new household appliances is re- 
stricted. They are preaching the 
doctrine of conservation—of better 
care, less repair; they are suggest- 
ing ways = means of prolonging 
the life of valued equipment; and 
if repairs should be needed they 
are striving, under difficult con- 
ditions, to give the same high type 
of service that has always char- 
acterized the Norge dealer. 


NORGE DEALERS 
are planning for 
lomoviw- 

Norge dealers of all types—depart- 

ment stores, furniture stores, hard- 

ware stores and home appliance i oO U Ss E e oO L D A ce a Li A iN Cc : Ss 
shops—are planning for that great 
day when their showrooms will 
again be filled with new Norge 
washers, electric ranges, home 
heaters, gas ranges and Rollator 
refrigerators. These dealers are 
confident that when that time 
comes their many customers, mind- 
ful of the satisfactory service they 
have always received from product 
and dealer alike, will want to 
visit their stores to view the new- 
est Norge products of experience. Old 
customers as well as new ones will 
find that their Norge dealer has 
something for them that was well 
worth waiting -for—a line. of 
products which, because of Norge’s 
wartime production experience, is 
even better designed, better engi- 
neered and better built. 

















NORGE, A BORG-WARNER INDUSTRY 


Norge is the trade-mark of Norge Division, Borg-Warner 
Corporation, Detroit 26, Michigan 


In Canada—aAddison Industries, Ltd., Toronto, Ont. 





F - When it’s over —see Norge 
~~ before you buy... meanwhile wow ‘ = ca 
BUY MORE WAR BONDS a 


“... fer outstanding 


production of | f : z 
fk | $4; ig 


NATIONAL APPLIANCE CONSERVATION PROGRAM 


“BETTER CARE—LESS REPAIR”’ 
HOME HEATERS 
WASHERS REFRIGERATORS ELECTRIC RANGES COMMERCIAL REFRIGERATION 


GAS RANGES 
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Here’s how to prepare 
speedier meals with 


HUNT 


TOMATO SAUCE 


.and save money 
and ration points, too! 





The kitchen time-saver with the just- 
right flavor... that’s Hunt Tomato 
Sauce! Its spicy-delicious flavor peps 
up macaroni, spaghetti, leftovers, 
meat loaf... scores of other easy-to- 
prepare, low-cost foods. Hunt Tomato 
Sauce makes rationed foods go far- 
ther...and unrationed foods tastier. 


Tomatoes 
have to be 
good, to be 
HUNT Tomatoes, and Hunt Tomato 
Sauce is made from the choicest, 
vine-ripened HUNT Tomatoes. ..sea- 
soned with precise amounts of rare 
spices, sugar and salt...a happy 
blending to bring happy endings to 
meal-planning problems. Not too 
spicy, HUNT Tomato Sauce doesn’t 
smother the natural flavor of foods. 












For the flavor 
you'll favor... 
get HUNT To- 


mato Sauce. 





Ue 


50 delicious foods in tin and glass 
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PHOTOS BY JAMES A. LAWRENCE 


Pool in the garden of B.C. Gerwick, Berkeley. Slightly higher level prevents water drain- 
age from lawn into pool. Trees cast shadows but they do not hang over the pool’s surface 


HOW TO BUILD A POOL 


_* principles of pool construction are the 
same for any shape or size. However, the 
square pool requires a wood form to hold 
the cement in place, so the sloping round 
pool is the simplest for the beginner. 
Here is how to build the 6-foot circular 
pool diagrammed here: 

1. For the 6-foot pool built with 1-214-3 
mixture you will need 4 sacks of cement, 10 
sacks of sand and ¥% yard of ¥%-inch gravel 
or pebbles. (Some suppliers carry this com- 
bination ready-mixed.) 

2. For tools you should have a hoe and 
shovel for mixing. A plasterer’s or mason’s 
trowel is needed for applying the mixture. 
8. The drain is not necessary if you are 
willing to siphon or bail out the water oc- 
casionally. But if you want a drain you’d 


better get your plumber to cut the pipe 
and provide fittings. 

4. Have on hand some sort of reinforcing 
material. Chicken wire or hardware cloth 
of 14-inch mesh is preferred, but scraps of 
metal, old wire, etc. will do. 

5. The soil will serve as the form of the 
pool. Therefore, only well settled and firm 
areas are safe. 

Draw a circle 6 feet 6 inches in diameter 
and dig out the soil within it in the shape 
of a bowl, graduating to a 30-inch depth 
in the center. 

6. The soil in the hole should be kept wet 
so that no moisture will be absorbed from 
the concrete when it is applied. 

7. First mix the cement and the sand 
(dry) with a shovel. Spread a layer of 





A six-foot-square formal pool, ideal for the brick terrace or patio. In the light shade of 
Dr. Murrey L. Johnson’s terrace, ferns, other shade-loving plants are grown along its edge 
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|” SAND OR GRAVEL 
TO I* FROM TOP 










4 PARTS LOAM 
1 PART COW MANURE 


LILY BOX i2"SQ 
CEDAR OR PINE 


Be sure to keep the reinforcement in the 
center of the concrete. To insure the proper 


thickness of the concrete, insert a piece of 
wire measured to the desired depth, and cut 









OVERFLOW PIPE 2" 
LIFTS OUT TO 
DRAIN POOL 













3° TILE -DROP%'A FT. 
DRAIN 25 FT. LONG: 
TARPAPER OVER JOINTS 
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To siphon a pool fasten hose to faucet, fill 
with water. Place open end in pool, detach 
other end from faucet. Take detached end 
to a point below pool, release water. Water 
from pool will follow. Where the natural 
drainage is poor, a tile drain should lead 
to a sump, about four feet square and deep 


pebbles over this mixture and mix again. 
Continue with gravel until it is uniformly 
distributed in the mixture. In a depression 
on top of the mixture, gradually add 16 
gallons of water. 


Mix the material as you add the water. Re- 
member that the final mixture must be stiff 
enough to apply with a trowel. 


8. The cement must be poured and trow- 
eled in one continuous operation. 


Pour in a generous amount of the mixture 
for a starter—enough to cover the bottom 
and part of the sides. Keep on adding ce- 
ment and troweling up the sides until the 
hole is covered with at least a 2-inch thick- 
ness. Now add your reinforcing wire and 
continue with the cement. The final thick- 
ness should approximate 6 inches at the 
bottom, graduating to 3 inches at the edge. 


9. If stones are used to line the edge, they 
must be placed while the concrete is moist. 
If a lawn is to be sown around the pool 
later, the stones should stand one inch 
above the soil surface. The grass will grow 
up to the level of the stones. 


10. The pool should not be filled with water 
until 24 hours after its construction has 
been completed. If the weather is hot, 
moist burlap should be kept over the con- 
crete surface. 

Water in a newly constructed pool is 
strongly alkaline and may kill fish and 
plants. For this reason the pool must be 
seasoned to rid it of alkalinity. It should 
be filled and drained four or five times at 
weekly intervals until when tested with 
pink litmus paper the water shows no al- 
kali present. Pink litmus paper will turn 
blue in alkaline water; in neutral water it 
will remain pink. 
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I’ve been trying to 
get Jim to insulate the 
attic for months 


Light and Compact 

Like a closed accordion, KIMSUL comes to you 
compact and convenient—compressed to 1/5th 
its installed length. That means 1/5th the bulk, 
1/5th the number of rolls needed to insulate 
your attic. Add to this the advantage of light 
weight ...and KIMSUL saves you as many as 32 
tiring trips up and down the attic stairs. 


Tell him about KIMSUL* 
—installing it is no job at all 

















Fits Like a Glove 

Kimsut fits snugly between the joists in your 
unfloored attic. Simply fasten one end of the 
blanket at junction of floor and eave. Stretch 
it taut and fasten to opposite eave. Repeat for 
each open section of the floor. That’s all! If 
your attic is floored, apply Kimsut between the 
rafters of your sloping roof. 
















No Fuss ...No Muss 
You don’t have a house-cleaning job on your 
hands after KiMSUL is installed. There are no 
siftings, no dust or dirt. Order KimsuL today 
from your lumber or building supply dealer, 
department or hardware store. Kimsulate your 


attic and enjoy a cooler home during the sum- 


mer; save up to 30% on fuel during the winter, 










A PRODUCT OF 


| Kimberly 
Clark 


RESEARCH 


al Z 








*KIMSUL (trade-mark) means Kimberly-Clark Insulation 


Fire-Resistant —There is no insula- 
tion known that will make your home 
fire-proof. But the insulation must not 
add to the fire hazard of a wood frame 
structure. KIMSUL meets this require- 
ment because it is chemically treated 
to resist fire. 









KIMBERLY-CLARK CORP., 
Building Insulation Division, Neenah, Wis. , 
z / Name...... 
Please rush NEW FREE BOOKLET with full in- 
formation about easy-to-install KIMSUL insula- 
Py pee 
We now live in: O Our Own Home 
O Rented House © Apartment City 


S-644 








State 
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DON'T GIVE UP 
THOSE HANDY FAUCETS! 


Whether you are planning an all-year home in 
the country — or a summer cottage — include 
running water, the greatest convenience of city 
living. No need to give up those handy faucets 
—no need to haul heavy buckets or skimp on 
water— when you have an automatic Myers 


Water System with ample capacity for all your | 


household needs. Hot and cold running water 
in kitchen, bathroom and laundry — yes, that's 
the Number One requirement wherever you live. 
Ask your Myers dealer for free book on famous 
lifetime Myers Water Systems, 
or write us. 


THE F. E. MYERS & BRO. CO. 
762 Church St. Ashiand, Ohio 
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SHRUBS 


Noteworthy Because You Can See Them in 


Bloom in Many California Nurseries Now 


i in California gardens have always 


been a difficult problem. Those easiest to 
buy and grow too often have the habit of 
quickly growing out of bounds and smoth- 
ering the gardener and his house and 
garden. 

Shrubs introduced into California to over- 
come this objection, or to serve a special 
climate or special need, find their way 
slowly into general distribution. 

In the following analysis we have brought 
together a group of worthwhile flowering 
shrubs. We have noted the sections of Cali- 
fornia in which they thrive. In each section 
some nurserymen will have a supply of 
these shrubs. In almost every case the 
shrub will be in bloom or about to bloom. 
All of the shrubs listed are easy to grow in 
their proper location. No special soil prep- 
aration or watering practice is necessary 
except where specifically noted. 


Canary-Bird Flower (Crotalaria agatiflora). 
Coror: During the summer it is covered with 
long sprays of 3-inch green and gold flowers. 
Heicut: Grows from 6 to 10 feet. 

Hanpiness: Hardy to 25°. 

Cuuture: As it is a native of East Africa, it 
likes full sun and plenty of water. 

Use: An interesting and unusual shrub to fea- 
ture in the back of a wide border. 

(Generally available only in Southern Cali- 


fornia nurseries.) 


Candollea (Candollea cuneiformis). 

Cotor: Compact plant covered with bright vel- 
low 14-inch blossoms from March through 
June. 

Heicut: Grows to about 4 feet. 

Harpiness: Hardy to 22°. Particularly well- 
suited to Southern California. Grow in _pro- 
tected place in the North. 

Cuvture: Keep it on the dry side. Cut it back 
after blooming to prevent straggliness. 

Use: For a good splash of yellow in the shrub- 
bery border, plant 2 or 3 candolleas. Combines 


well with Aster fruticosus. 


Brunfelsia (Brunfelsia calycina floribunda). 

Cotor: Very fragrant, deep violet blossoms that 
change to lavender, then to white before wilt- 
ing. Result is three colors at once against rich 
deep green foliage. Almost year around bloom. 


Heicut: Grows to 5 or 6 feet. 

Harpiness: Hardy to 20°. Succeeds in 
Francisco Bay area. It is especially suited to 
the coastal area or wherever fuchsias are grown 
successfully. 


San 


Cutture: Full sun in coastal areas; partial 
shade inland; plenty of moisture. 

Use: An outstanding and distinctive plant to 
feature in a prominent location. Good for tubs. 


Natal Plum (Carissa grandiflora). 
Beautiful foliage, white star-like fra- 
blossom 


Covor: 
grant flowers and edible fruit. In 
throughout the year, producing fruit the size 
of a date which is at all times of the year rich 
scarlet in color. 

Heicut: Grows 5 to 8 feet tall. 

Harpiness: Hardy to 22°. Although especially 
suited to desert areas, it is just as happy along 
the southern coastal area. It has proved disap- 
pointing in Northern California. 

Cutture: Plant in full sun. Occasional sum- 
mer watering. Does well on edges of lawns. 
Use: Ideal for free-growing (informal) hedges. 
A lower variety, Carissa grandiflora prostrata 
which can be kept to 3 or 4 feet by pruning, 
makes an attractive ground-cover on gently 
sloping banks. 


Sweet Olive (Osmanthus fragrans). 

Coxor: Rich dark green foliage and clusters of 
small white fragrant flowers. 

Heicut: Grows to about 10 feet 

Harpiness: Hardy to 10° in Southern Cali- 
fornia. 

Cutture: Plant in full sun in coastal areas 
and partial shade in the inland regions. 

Use: A good shrub for backgrounds as well as 
for special places where one or two slow-growing, 
permanent shrubs are wanted. 


Oleander (Nerium Oleander). 

Covor: Single- or double-flowered blossoms in 
white, yellows, pinks, and reds blooming most 
of the year. 

Heicut: Grows from 6 to 20 feet tall 
Harviness: Hardy to 15°. Excellent for desert 
and warm inland areas. 

Cutture: Full sun, well-drained soil, moderate 
watering. 

Use: Makes a solid, colorful, long-blooming 
hedge or screen when plants are grown with 
many stems. Can serve as a small tree when 
pruned to a single stem. Good in large tubs. 
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CONTROL 
GARDEN PESTS 


Keete den. Kryocide is NATURAL 


CRYOLITE — 


mercial growers 


ommended by 





er today. 


Kryocide D-50 

(Ready Mixed) @ EM VYLVANIA SALT 

Also 3 Ib. bags MAN Taine ¢ PanY 
1000 Widener Bidg., Phila. 7, Pa. 
New York + Chicago * Minneapolis « 


Pittsburgh + St.Louis * Wyandotte-Tacoma 





Here’s the insecticide that 
will get real results against 
destructive chewing in- 
sects in your Victory Gar- 


years by successful com- 


ties. Very easy to apply in 
a water spray or as dust. 
Dependable! Lasting! Get 
Kryocide from your deal- 





used for 


and rec- 
authori- 





Spray with EXTRAX Insect Spray against many 
common Insect Pests that attack Roses and infest 
your Flower and Vegetable Garden. Spray with 
GREENOL Liquid Fungicide against Powdery 
Mildews. Use “EXTRAX” and “GREENOL” to- 
gether as acombination spray against both Insects 
and Powdery Mildews. The ORTHO Rose Spray 
Kit contains enough of each to make 12 full gals. 
Combination Spray. ¢ Made by California Spray- 
Chemical Corporation... ‘The ORTHO Co.”... 


Richmond, California. 





CONTAINS BOTH "EXTRAX' and 
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ROSE SPRAY KIT 
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Shrub Aster (Aster fruticosus). 

Cotor: Covered with masses of deep lavender 
or rosy-mauve blossoms (1 to 1% inches in 
diameter) from April through June. 

Heicut: Grows to 3 feet; spreads as wide. 
Harpiness: Hardy to 18°. 

Cu rure: Plant in full sun. Keep soil fairly 
dry. To retain attractive foliage, prune after 
blooming. 

Use: Good for low hedges, in the foreground 
of the shrubbery border, as a substitute for 
perennials or annuals in the flower border. 


Chinese Plumbago (Cerutostigma Wéillmot- 
tianum ). 

Cotor: From June until December it is a mass 
of rich deep blue blossoms 

Heicut: It reaches a height of 3 to 4 feet. 
Harpiness: Hardy to 10 

Cutture: Plant in full sun or light shade. It 
flowers less heavily in shade. Water moderately 
Use: An ideal substitute for, or supplement to, 
flowers in borders. Makes an attractive low 
hedge in summer and fall. Good autumn color- 
ing in leaves. 


Bouvardia (Bowrardia Humboldtii var. Alba- 
troxs). 

Covor: Clusters of snow-white, jasmine-scented 
flowers throughout the year 

Heicut: Grows from 2 to 3 feet 

Harpiness: Hardy to 25°. Protect m cold cli- 
mates or treat as a pot or tub plant 

Curture: Plant in semi-shade or full sun in 
coastal areas and full shade inland. Give plenty 
of water. By pruning quite often, prolific bloom 
is assured. In cold sections, treat like fuchsias, 
cutting them back after frosts. 

Use: Definitely a plant to feature in the ground, 
or in a tub or pot in the shaded patio or on the 
terrace. 


Pleroma or Princess Flower (7ibouchina semi- 
decandra grandiflora). 

Coxor: Large red buds against bronzy-red and 
green foliage. Buds open to 4-inch single flow- 
ers of royal purple that bloom from June into 
winter. 

feet. 


Heicut: Grows to 4 or 5 
_. 


Harpiness: Hardy to 
Cuuture: Sunny or partly shady and sheltered 
position. Protect it from winds and never plant 
in a northern exposure. 

Use: A feature plant which combines nicely 
with tawny, yellow, or dusty pink hibiscus and 
various shades of fuchsias. 


Blue Star Hydrangea (//ydrangea villosa). 
Covor: An unusual shade of blue. 

Heicut: Grows from 4 to 6 feet tall. 
Harpiness: Hardy to 10°. 

Cutture: Partial shade, lots of water. 

Use: Handsome massed with pink hydrangeas 
or fuchsias. Is also outstanding enough to grow 
singly in tubs or in pairs on either side of an 
entrance. Generally available only in Southern 
California. 





Choice of two tex- 
tures—safety guaranteed 


vi ae —Made by a Dentist, Bears 
' ° 


Good Housekeeping Seal. 
Gently cleans away even 
tobacco smudges. Restores 
natural enamel lustre. De- 
lightful, refreshing flavor. 
Use lodent and you'll smile 
with confidence. 


ib 
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Some garden experts estimate that 95% of 
all trees, plants, shrubs, flowers, lawns, and 
vegetable plants are underfed. Necessary in 
any plant growth are these three basic nu- 
trients: 

Nitrogen, which stimulates the growth 

of the stem, stock, and leaves. 

Puospuates which stimulate the root 
growth 
Porasu which stimulates the growth of 


seed, fruit or flower of the plant. 








The Old Gardener Fertilizer is a balanced 
plant food containing Nitrogen 12%, Avat- 


ABLE Puospnoric Acip 19%, and Water 
So.uste Porasu 10%. Compare this formula 
with your favorite brand of plant food. 


Clean, odorless, and simple to mix and ap- 
ply, The Old Gardener Fertilizer is economical 
to use (one level teaspoonful of Old Gardener 
dissolved in one quart of water is enough to 
feed 20 plants in 4 inch pots). A $1.00 pack- 
age of The Old Gardener Fertilizer makes 42 
gallons, enough to feed 56 twenty foot rows, 
$8 times during a season. 


If your dealer cannot supply you with 
The Old Gardener Fertilizer write direct, 
inclosing one dollar, and a package will be 
sent to you postpaid. Inquiries from in- 
terested dealers are also invited. 


a 


FERTILIZER 


$1.00 PACKAGE OF 

THE OLD GARDENER 
FERTILIZER MAKES 42 
GALLONS OF CLEAN, 


ODORLESS, LIQUID 
FERTILIZER. . 


DISTRIBUTED BY 


JEAN BART COMPANY 


699 Second Street - San Francisco 7 - California 
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Inpeners who have experimented with 
pot gardens come out of the experiment 
with definite prejudices. They are either 
for or against them. If you have patience 
and a liking for almost daily attendance 
upon a garden, a pot garden can give great 
pleasure. For the advancement of bigger 
and better pot gardens, we suggest grow- 
ing perennials in pots. 


AGAPANTHUS 

The Lily-of-the-Nile or African Lily (Aga- 
panthus umbellatus) is an accent plant by 
its very nature. Long, handsome, strap- 
shaped foliage is green all year, and rich 
blue. lily-like flowers clustered at the top 
of straight 3-foot stems bloom for several 
weeks in summer and early fall. 

Pink, white, or blue hydrangeas are one of 
the best companions for agapanthus, since 
they bloom at the same time, require the 
same conditions, and offer just enough con- 
trast in form to be interesting. 





Z AGAPANTHUS tub or square box 
—=— HYDRANGEA 12” pots 


8, pA G9 
2 GS PLanTAIN LILY s0"pots 
As a low plant for this group, we prefer 
the Plantain Lily (funkia or hosta). Large, 
shining, heart-shaped leaves grow in tufts 
from which lily-like flowers rise on slender 
spikes. Three varieties are especially good 
for pot culture: Funkia subcordata, with 
white, fragrant flowers; F. glauca, with 
large blue-gray leaves and lilac flowers; and 
Thomas Hogg, a strong grower with silver- 





PORTABLE 
GARDENS 


How to Use Color and Texture 


in Arranging Pot Gardens 


edged, rich green leaves and an abundance 
of lavender flowers. 


SEA LAVENDER 
One of the more unusual perennial “ever- 
lastings” is Sea Lavender (Statice Perezii). 
Its large, broad, leathery leaves are clus- 
tered at the base of the plant. Its flowers— 
are collected into 





a lovely lavender-blue 
wide-spreading, flat-topped panicles, and 
bloom for a long period in summer. As is 





COP ¥ “xe STATICE PEREZII -10"pots 


gy HELIOTROPE 
eo BEGONIA - ¢’por 


8 "pots 
see 

characteristic of most of the statices, the 
flowers are attractive and interesting when 
faded and dry. With Sea Lavender as the 
accent plant, use pots of rich purple, fra- 
grant heliotrope and smaller pots of soft 
pink fibrous begonias. 


SEDUM 

In the variable sedum, or stonecrop, family 
are outstanding varieties which make beau- 
tiful pot plants. First to bloom, usually in 
July and August, and growing 15 to 18 
inches tall, is Sedum spectabile with succu- 
lent, light green foliage, and large flat 
heads of rose-pink flowers which fade to 
soft pink and finally become a light buff. 

With this taller sedum can be used a lower- 
growing, late variety, Sedum Sieboldii. This 
plant has a unique habit of growth; its 
slender stems, clothed with small, blue- 
green leaves, spray over the edge of the pot. 
Fluffy heads of pink flowers are borne on 
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the ends of the stems during September 
and October, at which time the foliage be- 
gins to turn a clear rose-red. 





Q 

Ce 
‘ay O00 Oo 
CGC eo 8 
With these sedums, pots of sempervivums 
(Hen-and-Chickens) with their solid, com- 
pact rosettes of leaves and pale red flowers 

on slender stems will be effective. 


Q_ _L_— SEDUM SPECTABILE 8” pots 
ort SEDUM SIEBOLDII - 6” pots 
(— SEMPERVIVUMS - 6”pots 


SPIRAEA 

You won’t recognize the common shrubby 
spiraea in Spiraea palmataelegans (Mead- 
ow Sweet), also a good keynote plant. This 
perennial has divided, fern-like leaves and 
bears fluffy plumes of soft pink flowers on 
stems two to three feet high. It seems 
especially at home in a cool spot near water, 
so pots of spiraea would be particularly ap- 
propriate around a pool or fountain. 





One could use tall potted ferns in the back- 
ground, and shiny, dark green Holly Ferns 
in the foreground. Late color in this pot 
collection can be supplied by fibrous or tu- 
berous begonias. 


CHRYSANTHEMUM °* 
There are two types of chrysanthemums 
suited to pot culture: the cascade and the 
cushion. When well-grown, cascade chrys- 
anthemums are so dramatic and spectacu- 


lar, they really should be grown alone. 








YELLOW LANTANA - 12” pots 
BRONZE CUSHION 


CHRYSANTHEMUMS 
>) 10” pots 


NIEREMBERGIA - 6’pots 


Cushion chrysanthemums, on the other 
hand, enjoy plant company, especially that 
of other warmth lovers, such as ceratostig- 
mas (really a shrub but used as a peren- 
nial) , lantanas, marguerites, nierembergia, 
and convolvulus. The diagrammed pot ar- 
rangement will be right for a sunny porch 
or terrace, or in a patio. 
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| Your Foley Food Mill will do 


























AIFORTERS 


coy : ... for better sleep Ps 


after victory is won! ; 
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% Nothing is more important to good 
health than refreshing sleep. It makes hard 
work easier, adds enjoyment to all the 
pleasures of living. 

So when you are planning your after- 
the-war life, include an Irving Comforter. 
Light in weight, it will give you the comfort 
possible only with the finest goose down, 
nature’s best protection against the cold. 

Irving Comforters again will be made 
when our facilities are no longer required 
for the war effort. Buy an extra war 
bond now and put it aside for an Irving 
Comforter later. It will pay for the Com- 
delivery date 
Portland, Ore. 


forter, and will bring the 


nearer. Irving & Company, 
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43 Feed roses all 
a ntl back. 


summer. . get 2nd 
crop blooms 
in Fall! 

a Victory Garden yields! 
Use Fulton’s plant food tablets after 
vegetables come up through the ground. 
One tablet to each plant is a complete meal, 
plus Vitamin B1. Repeat as directed. Results 
or your money back. Easy-to-use. Will not 
burn. 25c, 50c, $1, $2.75. Dealers or post- 
paid Plantabbs Co., Baltimore-1, Md. 


FULTON'S plant food in TABLET form 


PLANTABBS 
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much more than mash potatoes, 
make apple sauce, strain tomato 
juice or puree baby’s food. 
Creole Bean Soup, Fish Spencer, 
Soybean Vegetable Loaf, Egg 
and Liver Sandwiches, Prune 
Brioche, Potato Doughnuts, 
Carrot Cookies, and Upside 
Down Peach Whirls tempt the 
appetite and add variety to 
family meals. 

Save your time and enjoy more 
Variety with your Foley Food Mill. 
booklet. 

oe, FooD MILL, $1.25 at Hdwe. 





Send 10c for 50-recipe 


mm. 
“Variety with your Sor Tar 


$"Gucrakined b ‘> 





10c enclosed for 
Foley Food Mill 
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When it's scouring 
time for pots, pans, 
range, refrigerator, 
tile, or linoleum, 
then it's time for >) 
Scotch Cleanser, the 
scouring powder that 





contains soap. Yes, 
Scotch Triple Action 
Cleanser combines the 
energetic action of » | 
scouring powder with 9 
the gentle sudsing ¢P 
action of soap - 
actually "scours with 
suds" because cleanser 
and soap work to- >) 
gether on every job. 











sow Next Year’s Color... 





Mas gardeners fail to realize how easy 
it is to bring permanent color into gardens 
by means of perennials. Contrary to the 
common belief, perennials are neither dif- 
ficult to grow nor slow in coming into 
bloom. Seed sown this month will reward 
you with well-developed plants ready to 
plant out in fall. Some of them, such as 
delphiniums, columbine, and flax will bloom 
the first year if sown early; all will bloom 
the second year. 

Seed can be sown in flats, pots, or in a seed 
bed in the open ground. If the latter 
method is used, the seed bed should be en- 
closed with a wood frame and covered with 
muslin, cheesecloth, or wire to protect it 
from sun, wind, birds, and insects. Prick 
out the seedlings when 2 sets of leaves 
have developed, spacing them 3 inches 
apart. Water them very carefully during 
summer. 

In the following perennials are found har- 
monious and contrasting colors, bloom over 
a period of 3 seasons, and a variety of plant 
forms and textures. All are hardy and none 
is really difficult to grow if planting di- 
rections are carefully followed. 





SPRING BLOOMING 
Among the first flecks of yellow to appear 
in the spring garden are those of the low- 
growing Basket-of-Gold (Alyssum sazatile) 
and its lemon-yellow counterpart Alysswm 
saxatile citrinum. Cut it back after its first 
bloom and you will have recurrent color 
during summer. 
The Peach-Leafed Bluebell (Campanula 
persicifolia) bears masses of porcelain-blue 
bell-shaped flowers on straight 24-foot 
stems in late spring. The variety Telham 
Beauty is a magnificent middle-of-the-bor- 
der plant, and is also excellent for cutting. 
There is a white variety as well. 
Foxgloves are spring’s most majestic flow- 
ers and one of the best background plants. 
The Giant Shirley Hybrids, with flower 
heads over 3 feet long and an all-over stem 
length of 6 feet, are among the best strains. 
They come in shades of shell-pink, light 
and deep rose, and white. The Lutzii Hy- 
brids, another beautiful variety, have soft, 
apricot-colored flowers. 
It is difficult to know where to place the 
yellow columbine, Aquilegia chrysantha, 
for though it starts to bloom in spring, its 
season extends into summer, with surprise 


c 


bursts of color as late as July. This yellow- 
flowered perennial is a giant among colum- 
bines, often growing 4 feet high. It is espe- 
cially lovely with Belladonna delphiniums. 


Almost every garden is a happier one for 
the spring cheer of Coral Bells (Heuchera 
sanguinea), companions of tulips, violas, 
and spring-blooming stocks. If you like 
softer color, seed is available of white and 
soft pink varieties. 





SUMMER BLOOMING 

Sky-blue, slender-stemmed Belladonnas are 
our favorite delphiniums. Of medium 
height, they require little or no staking, do 
not fall over in winds, and are notoriously 
good mixers with other perennials. Clumps 
of at least 7 or 9 plants grown quite closely 
together are most effective. 

Because each border needs at least one 
bold, outspoken plant, we include Oriental 
Poppy in our chosen list. If you like frank, 
forthright color, sow seed of Papaver orien- 
tale (the true Oriental Poppy), a flaming 
crimson-scarlet, with contrasting purplish- 
black blotches at the base of the petals. 
The variety Mrs. Perry is orange-apricot. 
Blue flax somehow epitomizes summer, and 
it happens to be one of the most satisfac- 
tory perennials for the summer garden. 
Linum narbonense has clear, azure-blue 
flowers with a white eye, and is superior 
to the ordinary variety, Linum perenne. 
Growing %4% feet high, it is another mid- 
dle-of-the-border plant, and is especially 
lovely when grown with the yellow Evening 
Primroses. 





FALL BLOOMING 

Sunflowers, coneflowers, and gaillardias will 
bring the warm, ruddy tints of autumn into 
the garden. 

Rich shades of orange, yellow, scarlet, and 
red are found in the improved strains of 
hybrid gaillardias which bloom all summer 
and fall. They grow 1% feet high. The 
Portola Hybrids have very large flowers 
with gold-tipped petals and bronzy red 
centers. 

Seed of two types of rudbeckias is avail- 
able—-that of Rudbeckia purpurea, the 
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purple-flowered, brgwn-centered variety, 
and the Hirta Hybrids, whose star-shaped 
flowers vary from pure yellow to bronze. 
The Orange Sunflower (heliopsis) has flow- 
ers of deep, clear golden-yellow, and is most 
attractive when combined with the darker 
rudbeckias. Here is another good flower 
for cutting. 
Scabiosa caucasica is best known as a sum- 
mer-blooming plant but it is most appre- 
ciated for its late bloom. when many of 
summer's pastel-colored flowers are faded 
and gone. The Isaac House Hybrids are 
the best variety, for their flowers are very 
large and are an especially clear shade of 
lavender-blue. This strain may also be had 
in white. 
One of the clearest and truest of blues 
among fall-blooming perennials is Salvia 
azurea, which grows 4 feet tall and is wil- 
lowy and graceful in habit. Its color is so 
gentle and adaptable that it can be com- 
“bined with flowers of almost any color. Its 
heaviest period of bloom is in late August 
and September. 
Latest of all the lavender-blue perennials 
to bloom is the Chimney Campanula (Cam- 
panula pyramidalis). It is also the tallest 
perennial, often growing over 6 feet high, 
and should always be placed in a_half- 
shaded background position. Careful, early 
staking is also necessary. for once its long 
stems start growing crooked they can never 
be straightened. In the hands of painstak- 
ing gardeners, the Chimney Campanula 
can be grown as a stunning and very beau- 
tiful pot or tub plant. 


ome 


EVENING PRIMROSE 


When in full bloom, there is no more cheer- 
ful plant than the yellow Evening Prim- 
rose (Oenothera Youngii). Its large, but- 
tercup-like flowers grow on shiny-leafed 
stems about 24 inches high. It blooms from 
June to August—sometimes September. A 
good substitute for this plant, though it 
grows a little lower, is the Bush Escholtzia 
(Hunnemannia fumariaefolia). 

The tall yarrow (Achillea filipendulina) is a 
plant which we choose more for its match- 
less form than for its color, which is a 
slightly “eggy” yellow. There are very few 
plants with its unusual, flat-headed flow- 
ers, which grow in various levels or planes. 
It is a wonderful cut flower both when in 
full bloom and after it has faded. 
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FOR THE FIRST TIME... . One product 


to control chewing insects, sucking insects and 


fungus diseases. 


At last—there’s a new weapon to 
combat garden pests . . . effectively, 
economically and in one single oper- 
ation. 

It’s no “secret weapon” either. It’s 
called End O Pest and thousands of 
gardeners right in your own vicinity 
are protecting their crops with this 
amazing new product that speaks 
with such authority. 

In one simple effective operation 


Not 





pra 2 reser 


End O Pest controls the enemies of 
vegetables, flowers and shrubs 
Chewing insects, sucking insects and 
fungus diseases are quickly and eco- 
nomically controlled with End O 
Pest. Used either as a dust or spray 
End O Pest gives control of all three 
types of pests at once. 

What a boon to western gardeners 
who have so often fought a losing 
battle against these major enemies 
of vegetables, flowers and shrubs! 
Now you can protect your garden— 
your investment in time, work, seeds 
and plant food. Ask for End O Pest 

. the 3-way pest control. 


A product of Swift & Company 
Makers of VIGORO 


3-way post contio€ 
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One of the best ways to replenish the supply of nitrogen in the soil | Nit, 
is to plant a leguminous cover crop. In addition to providing nitro- | ofte 
gen, these plants are the source of rich organic matter or humus. For | tery 


a high nitrogen-humus supply, turn cover crops under while green | or y, 





Feed it regularly 


@ Just imagine. .. red, rich tomatoes, 
bigger in size—tender and flavorful— 
huge heads of leafy lettuce . . . row 
after row of prize winning vegetables! 
That can be your Victory Garden if 
you follow these two simple steps— | 
(1) Get Vigoro Victory Garden Fer- 
tilizer. (2) Feed it regularly! 

Vigoro Victory Garden Fertilizer 
helps get better results because it’s a 
complete plant food. Supplies aii the 
elements growing things need from 
the soil. 

And here’s something else—scien- 
tific analysis has proved that vege- 
tables, regularly fed Vigoro Victory | 
Garden Fertilizer are richer in min- | 

| 





erals! So ask for it at your dealer’s 


today. It’s safe, sanitary, odorless. 











GOOD NEWS! 
Regular Vigoro 
is again avail- 
able for lawns, 
Jlowers, shrubs 
and trees. Get 
some NOW! 








Made in California & Oregon especially 
for Western soils. 
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(i ARDENERS were given some indication of 
the importance of nitrogen last year when 
fertilizers for lawns and flowers disappeared 
from the market, and the nitrogen content 
of the Victory garden fertilizer dropped to 
3 per cent. 

Many a thoughtful gardener wondered if 
fertilizers contain substances which are 
used up, never to be replaced. Are we per- 
haps exhausting our resources too quickly? 
Can we do anything about it? For the 
answers we turned to Dr. F. W. Went of 
the California Institute of Technology, and 
here is what he has to say about nitrogen, 
its importance to all plant and animal life, 
the available supply, and how that supply 
can be replenished and increased. 


In the economy of the world of living 
things proteins occupy a special place. They 
are the building stones of the life substance 
—protoplasm. These proteins require nitro- 
gen: fully one-sixth of the weight of pro- 
teins is nitrogen. 

Because only plants have the ability to tie 
nitrogen to the other elements found in 
protein, all animal life is dependent upon 
them. But, with all their versatility, plants 
are usually unable to use the free nitrogen 
gas of the air for this purpose. 

As raw material for their protein produc- 
tion, plants need nitrogen in a “bound” or 
“fixed” form, such as nitrate of ammonia. 
Thus, we fertilize our plants with nitrates, 
or ammonium salts. 

Our store of bound nitrogen is not unlim- 
ited. Natural forces, including fire and cer- 
tain types of rotting, tend to free nitrogen 
gas from bound sources. The depletion of 
our stores of bound nitrogen is alarmingly 
accelerated during wartime. Practically all 
forms of powder and dynamite release ni- 
trogen gas when they explode. The in- 
creased use of fertilizers is rapidly depleting 
the stores of Chilean nitrate. 

Three factors stand between us and a real 
fixed nitrogen shortage: Chemical engi- 
neers have perfected methods of fixing ni- 


trogen in ange chemical factories: there are 
certain soil bacteria which can fix nitrogen 
gas; and we have a group of plants with 
the ability under certain conditions to fix 
nitrogen. 


NITROGEN-FIXING PLANTS 

The clue to the natural replacement of 
essential fixed nitrogen was first found by 
a German, Hellriegel, in 1886. 
growing of a number of plants without the 
addition of nitrate to his fertilizer, he found 
that all of them died except certain pea 
plants. These seemed to thrive as well 
without bound nitrogen as they did with 
it! Examination showed small whitish 
knobs or nodules had grown on their roots. 
It turned out that the nodules were caused 
by bacteria which had penetrated the roots 
of the pea plants and had filled many of 
the root cells. These, in consequence, had 
swollen greatly. 
these nodules seemed to allow the plant to 
fix its own supply of nitrogen. 


In some mysterious way, 


The conclusion drawn from these experi- 
ments, and amply confirmed in later years, 
was that in combination with the special 
nodule-producing bacteria, peas and other 
leguminous plants, such as beans, lupins, 
alfalfa, and clover, are able to fix and use 
the nitrogen gas of the atmosphere. 

The practical importance of this discovery 
is considerable. All leguminous plants can 
be grown in soils which are poor in fixed 
nitrogen. As a matter of fact, an excess of 
nitrogen in the soil simply makes legumes 
lazy. There is no harm in using a balanced 
fertilizer on peas and beans, but the nitro- 
gen content is largely wasted. There is only 
one but: If the right nodule bacteria are not 
present in the soil, the peas, beans, or al- 
falfa will not be able to fix nitrogen, and 
they will then need a complete fertilizer. 
Unlike some of the overworked Eastern 
soils, most Western soils contain this bac- 
teria. However, if you are now planting 
beans and want to be sure that the bacteria 
are there to help, buy a package of the bac- 
teria. They are sold in some seed stores 


SUNSET 


In a test. 


ae ae 








the soil 
y nitro- 


us. For 


e green 








Nitrogen is quickly lost and must be replenished 


Add it to your compost pile at regular in- 


tervals in the form of nitrates or ammonium salts; 
or use Victory garden fertilizer as directed above 


under different names, such as Legume-aid. 
Nitrogen, or Nodogen, and contain a mix- 
ture of the nodule bacteria which are 
needed for the most common leguminous 
plants grown in the garden. Once legumes 
are grown in a certain place, they re-infect 
it with bacteria so that never again need 
you worry ° 


COVER CROPS 

Because of their ability to fix nitrogen. 
legumes are often grown on poor soil, and 
then plowed under before a cash crop is 
planted. Orchardists and farmers have long 
used legumes as cover crops. Even home 
gardeners whose ground will lie idle during 
the winter will profit by planting such soil- 
enriching cover crops with the intention of 
turning them under in the spring. 
Another practical application of nitrogen 
fixation is mixing clover seed with lawn 
seed. The grass is stronger and healthier 
when clover grows in between, sharing its 
fixed nitrogen supply. 

NITROGENOUS BACTERIA 
Fortunately. we are not limited to legum- 
inous plants to replenish the fixed nitrogen 
which is regularly removed from our soil. 
Some fifty years ago, Winogradsky. a Rus- 
sian working in Paris, discovered that cer- 
tain bacteria always present in fertile soil 
can also fix nitrogen. This discovery was 
soon confirmed and addition to Wino- 
gradsky’s Clostridium, other bacteria, espe- 
cially Azotobacter, and algae were found to 
be able to fix nitrogen in small amounts. 
Whereas each fixes only a minute amount, 
their importances lies in their numbers, for 
there may be millions of them present in 
one cubic inch of soil! For food, these bac- 
teria depend on humus: the richer the soil 
in humus, the more nitrogen they are able 
to produce. This is yet another reason for 
adding organic material to your soil instead 
of depending on chemical fertilizers alone. 
In wartime more than ever, gardeners 
should properly manage the soil entrusted 
to their care. 
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what the future holds 
your NEW HOME 


Colorful new bathrooms—charming, 
efficient kitchens like the ones shown 
here—these suggest what the future 
may hold for the home you are plan; 
ning to build or remodel after the war. 

Crane plumbing of the future—al- 
ready well past the experimental stage 
—promises, besides a new concep- 
tion in design, the same high quality 
—the same regard for sanitation that 





has characterized Crane quality equip- 
ment in the past. 

Why not do what thousands of 
other American families are doing— 
start your planning right now? You 
will have a lot of fun doing it and you 
are assured of being one of the first to 
be able to place your order for the 
new equipment as soon as war con- 
ditions permit its manufacture. 


Your plumbing contrac- 
tor will be glad to assist 
you in laying out the 
piping for your new or 
remodeled home. He 
will also be able to fur- 
nish and install beautiful 
Crane plumbing fixtures 
as soon as they are avail- 


able, 


CRANE CO., 301 Brannan St., San Francisco 19, Calif 


NATION-WIDE SERVICE THROUGH BRANCHES, WHOLE- 
SALERS, PLUMBING AND HEATING CONTRACTORS 


PLUMBING ¢ HEATING e 
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NEW WATER HEATERS ARE 


HARD TO GET 


Yes, water heaters are scarce. 
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ently. Cuts down fuel bills. 


2. STOP FAUCET LEAKS. Drippy 


; overwork your heater, 
en its life, increase fuel 
A 60-drop-per-minute 


can boost your bill 16 


f your heater is too far gone, 

u] your Day & Night dealer. 
He will help you get priority 
and make application for a 
new Day & Night heater. A Day 
& Night— America’s finest 
heater—costs no more, yet 
gives you long life, dependable 
hot water, guaranteed service. 
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WATER COOLERS 
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[. you can see only the food value in vege- 
tables, your garden is missing something. 
In many vegetables you will find color, 
form, and texture to equal those of flow- 
ers. Following are ways in which vege- 
tables can be used in place of purely orna- 
mental plants: 


EDGINGS 
Among the most interesting edgings we 
have seen was one of straight-stalked Utah 
celery grown in a trench on either side of 
a garden path. Since this variety does not 
require blanching, no earthing-up or cov- 
ering of the plants was necessary. Romaine 
lettuce also makes an attractive upright 
edging. If you prefer a low, fluffy edge, 
plant one of the loose-leafed Simpson va- 
rieties. Parsley is a good edging at any 
time, anywhere, as long as it gets plenty 








TIPS 


For Tenderfeet 


of water. In a warm climate, parsley or 
lettuce would be best grown in shade. 


LOW HEDGES 

Many gardeners have discovered that bush 
beans make excellent low hedges. Varieties 
such as Bountiful, Full Measure, and 
Stringless Green Pod grow about 18 inchés 
high. If beans are kept picked and plants 
are watered regularly, the bushes remain 
green and productive for a period of several 
weeks. In warm sections where the soil is 
light and well drained, peanuts are ideal 
for low hedges. 

Green- and red-fruited peppers can be used 
either for low hedges or for bedding. We 
grew them last year in place of the usual 
zinnias and marigolds, and enjoyed their 
color up until Thanksgiving. Eggplants are 
decorative in a more quiet way. Gray-green 
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Re Edging of BLUE LOBELIA ond CREEPING YELLOW ZINNIA.—~_ 


In this wide border both annual and perennial flowers are used. Orange, yellow, 
make a warm color harmony. contrasting with blue, violet-blue. and red-purple. Green, yel- 
low-green, and purple vegetables combine perfectly with the flowers used in this planting 





More About 
WHAT TO DO THIS MONTH 


Continued from page 15 


PESTS AND DISEASES 
Foraging insects are especially plentiful in 
June and throughout the summer months By 
liberally scattering snail bait every two to three 
weeks, you can control cutworms, slugs. snails, 
sowbugs, and earwigs. The important control 
period for earwigs is during early June when 
the first brood starts hatching. (Earwigs not 
only cause damage to certain plants, but infest 
houses, as well.) 
Other chewing insects are bectles 
cucumber and 12-spotted), leafhoppers, army- 
worms, and tomato worms. An all-purpose spray 


(striped 


bronze 


Do not use 


dusts or sprays containing sulfur on cucumbers, 


or a garden dust will control them 


melons, or squash. 

Mealy bugs and aphis are active on both orna- 
mental and food plants. Spray with a summer 
oil emulsion or with nicotine sulfate and soap, 
giving them a thorough drenching. Mealy bugs 
often attack the roots and crowns of straw- 
berries; in this case pour the spray in a basin 
around the plants. 

Spittle bugs also attack strawberries and other 
plants, surrounding themselves with a protec- 
tive froth. Spray with nicotine sulfate or use 
a garden dust. 

White flies continue to be one of 
most annoying pests, especially on beans. Use 


summer’s 


a summer oil spray and direct it to the under- 
side of the leaves. White flies must be sprayed 


in their immature stages. 
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The same color scheme carried out here as 
in the first border. All the perennials were 
growing as shown in the plan before com- 
bination vegetable-flower border was added 


leaves make an interesting contrast with 
the shiny purple fruits. Try eggplant in a 
sunny bed behind an edging of fragrant 
gray thyme. Okra, with its striking lobed 
leaves and handsome yellow, red-centered 
flowers, can be used in any place where 
you would ordinarily plant summer an- 
nuals, such as zinnias, marigolds, and 
cosmos. (Try the new Orange Ruffles) . 


GROUND-COVER 
Our favorite summer vegetable ground- 
cover is New Zealand spinach. Its succulent 
green stems spread quickly in sun or shade, 
on flat or sloping ground. Leaves and stems 
make delicious greens which can be picked 
from summer to fall in cold climates, and 
throughout the year where winters are 


not too severe. 


Codling moths form two broods on apple trees. 
An early June spray with standard lead arsenate 
will help control the first brood as well as prevent 
the formation of a second. Lead arsenate is a 
very poisonous spray; any food crops growing 
in the vicinity of the sprayed trees should be 
carefully washed before they are used. 

Brown patches in lawns may be caused either 
by sod webworms or by a fungus. 

Sod webworms can be controlled with one of 
the commercial preparations containing di- 
chloroethyl ether; the fungus must be treated 
with a fungicide containing mercury or copper. 
Rust on hollyhocks is controlled by spraying 
on the underside of the leaves with sulfur or 
Bordeaux. To prevent spread of this disease, 
remove and burn the badly affected leaves, and 
eradicate and destroy the wild mallow, which 
is a host to hollyhock rust. 
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The credit really should go to my 
floors. They have a sparkle that 
actually gets brighter with use. The 
secret? It's Tavern Noa-Rub Floor 
Wax that does che trick. 


Try this fast-working wax. It dries 
in twenty minutes, won't water spot, 
and leaves a satin finish that lasts 
and lasts. Use it for linoleum, wood, 
rubber or asphale tile floors. 






Ask for Tavern Non-Rub Wax at 
your favorite department or hard- 





ware store. 












CORPORATION 
(A Socony-Vacuum Company) 


TAVERN 


NON-RUB FLOOR WAX 


MAKERS 
MERICA’S FINEST FURNITURE 
OVER SEVENTY YEARS 


wh ale Displays 
) Madison Ave 
Merchandise Mart 
ds Factory 


igh Furniture Dealer 


GENERAL PETROLEUM 








At Laat! 


PLIABLE PAINT 
FOR CANVAS 








Today, there’s a special paint for 
canvas! An amazing paint that won’t 
crack ... leaves the fabric pliable 
... and provides protection against 
rot, sun and water! You'll find doz- 
ens of uses for Setfast Canvas Paint— 
to beautify and preserve Awnings, 
Beach Chairs and Umbrellas, Caba- 
nas, Fiber Rugs, Gliders, Auto Tops, 
Leggings, Canvas Shoes, or any other 
canvas. Setfast Canvas Paint is quick- 
ly and easily applied with brush or 
spray. Sold at Department Stores, 
Hardware and Paint Stores. 


Setfast brings longer life and 
new beauty to old canvas 
furniture. 


Setfast renews and preserves > 
worn convertible auto tops. 


MY OLD FIBER RUGS LOOK FRESH 
LZ. AND COLORFUL SINCE I PAINTED 
) THEM WITH SETFASTCANVAS PAINT 
















Will not crack ¢ does ot stiffen canvas * 
sun-resistant * retards rot and mildew * 
water repellent * easy to apply * ten at- 
tractive colors,also black, white and clear. 


FREE! mail coupon below for a sample of 
canvas painted with Setfast and a Color Card, 


otfast 


CANVAS PAINT 
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Interchemical Corporation, 
Trade Sales Division, Dept. $-64, 
Fair Lawn, N. J. 


Send Folder with Setfast-painted sample. 





Name. 
Address. 
My Dealer’s Name. 
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Don’t think of 
cleaning ugly stains 
and discolorations 
from toilet bowls by 
old, messy, hand 
methods. The 
drudgery of using ordinary cleansers 
plus disinfectants and scouring has been 
replaced by Sani-Flush, which cleans 
the quick, easy, sanitary way. Use it at 
least twice a week. Each application 
removes many recurring toilet germs 
and a cause of toilet odors. 
Sani-Flush is totally unlike ordinary 
soaps and cleansers. It works cherhi- 
cally—even cleans the hidden trap. 
Safe with septic tanks and in toilet con- 
nections. (See directions on can.) 
Sold everywhere in two 
convenient sizes. 






© SANITARY 


SAF E~—For SEPTic TANKS! 


Don’t be misled into scrubbing toilet bowls 
because you fear trouble with your septic tank. 
Eminent research authorities cove proven how 
easy and safe Sani-Flush is for toilet sanita- 
tion with septic tanks. Read their scientific 
report. It will be sent you free for the asking. 
Simply write The Hygienic Products Com- 
pany, Dept, E-4, Canton, Ohio. 
Shuntedbdietaineges sdiiani 


BUY WAR BONDS AND STAMPS 





DOES YOUR DOG 
ITCH ? SCRATCH ? 


Don’t Blame Fleas, Mange, or 
Diet... 2 to 1 It’s “Fungitch”’ 
Amazing New Sulfadene 
Eliminates Canine Skin Infection 
Long a Puzzle to Science! 


I* YOUR dog scratches, he probably has “FUNGITCH” 
... & fungus infection ca by contact with mouldy 
grass and weeds. “FUNGITCH” starts as an itch .. . 
then leads to dandruff-like scales or sores with brownish 
edges, mouldy odor—-or infection in ears, on paws, under- 
body, tail or eyes. . . resulting in something more serious, 
expensive care, or actual loss. Treatment of 3,121 dogs— 
at Dr. Merrick’s Animal Hospital—reveals SULF ‘ADEN! E 
stops itching quickly, clears up sores in a few days. io 
relieve your dog of this affiction, apply SULFADENE 
externally at first sign of “FUNGITCH.” Mrs. B. J. 
Cahtll wrens: a ae. cong to apply. Tully pt fo he 
immediately. ‘ection on gone by . 
4 U NE. mail $1.00 for 








your dealer hasn't SULFADE nerous 
treatment. Money refunded if it fails. SEND TODAY. 
DEPT. F-16 


BROOKFIELD “LABORATORIES, 
9115 OGDEN AVE., BROOKFIELD, ILLINOIS 


zesnee’s SULFADENE, 
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OVERWATERING 


The time lapse between applications of 
water (10 days and 15 days with some 
plants in some soils) is not based entirely 
upon saving water. The health of most 
plants is improved by alternate drying out 
and wetting of the soil. If a plant draws 
most of the water from the soil in its root 
area, the replenishment of the water supply 
in the root area carries air bubbles into the 
soil and thus aerates it. 








AIR AND WATER 

Any soil that is over-saturated with water 
endangers plant growth. If drainage is poor 
and the soil is filled with water, not only 
around the soil particles but in all air spaces 
between the particles, the air will be driven 
from the soil, and the plant will suffocate 
or drown. 

With all medium-rooted and deep-rooted 
plants you'll have greater success if you do 
not keep the soil constantly filled to capa- 
city. When you water, water thoroughly, 
but allow enough time to lapse between 
waterings for the plant to take up a good 
portion of the water in the soil. 


HOW TO APPLY WATER 





The lack of lateral movement of water 
should be kept in mind at all times. Where 
summers are dry and the soil is at all sandy, 
the flooding system will do a better job 
than the irrigation furrow. (See illustra- 
tion.) 


TIPS 






For Tenderfeet 


OVERHEAD IRRIGATION 
Overhead irrigation gives the most even 
application of water to the soil. Its only 
drawback is that in areas where the air 
humidity is high, the drying of the leaves 
is slow, and mildew and other diseases are 
encouraged. However, even in coastal 
areas, if the overhead watering is done in 
the morning, the leaves of the plants will 
dry out before nightfall. 


SLOPING GROUND 


On sloping ground, overhead irrigation is 
much more efficient than the furrow or 
ditch method of irrigation. If ditches are 
used, great care must be taken to construct 
them so that they follow the contour of the 
slope and do not have too fast a drop. Irri- 
gation ditches should be almost level, for 
if water moves through them rapidly, the 
necessary penetration of water is almost im- 
possible. 
SPRINKLERS 


The ordinary lawn sprinkler is not the best 
instrument for overhead watering. If it is 
used, try to get one that gives a very fine 
spray. Home gardeners will do well to fol- 
low the example of commercial growers and 
make their own sprinklers out of a piece 
of pipe. Small heads of different 
types, designed to create a mist-like spray 
that settles equally over the area to be 
watered, are manufaetured for greenhouse 
and other commercial uses. The spray is so 
fine that the soil is not packed by watering. 
(See illustration.) 


nozzle 














TOMATOES 


The extent of the root system of the to- 
mato depends upon the variety, and the 
manner in which it is grown. Such stand- 
ard varieties as the Marglobe, Stone, Pear- 
son, and Scarlet Dawn, if allowed to grow 
naturally, will have a root spread of from 
4 to 6 feet in diameter. However, if the 
vine is trained to a stake or a trellis, and 
a good portion of the foliage removed 
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BUY WAR BONDS 
AND STAMPS 


PRIZE I FE I Ss conznownoe 


CHINA MAID Outstanding pink blend 

CHINA BOY we Wich red bronze 

GOLDEN MAJESTY. Splendid rich yellow 
These 3 superior irises ($3 value) for 


$2 Postpaid (1m Calif. add 5¢ tax) 
MILLIKEN GARDENS 


390 W. COLORADO ARCADIA, CALIF. 
Send For Free Color Catalog 
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UNIQUE Hand Printed TABLE- 
acm FROM OLD SAN GABRIEL 














AS 






NOT AVAILABLE 
IN STORES... 
sold only by mail! 


OriginalAquarelle cloth, gaily 3 
printed by hand by an old 
world process. Four lovely colors in arare floral motif 
on a white ground. Fast color. Fine cotton, 52” square, 
hemmed, washed, ready to use. Only $2. 25. Send check 
- money order,we mail postage paid. Aquarelle Studios, 
P. O. Box 127 =Dept. S6, San Gabriel,. California. 





Enclosed find $2.25 for Aquarelle Cloth described above 
Name — 
Street__ a 
City —_ 








___. State 
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through continuous pruning, root growth 
will be increasingly less and occupy a 
smaller area. The size of the root system 
always is in exact proportion to the size of 
the above-ground growth. That is the rea- 
son the recommended planting distance be- 
tween rows is so generous. The distance of 
6 feet between rows looks like a lot, but 
you must realize that the roots spread out 
from the plant in a radius of 2 feet and 
more. Throughout this area they fill the 
soil with roots to a depth of 5 feet and 
more. Naturally, the entire root area should 
be in moist soil. Therefore, water should 
be applied to the entire surface between 
the plants. 

Gardeners often dislike this wide ditch irri- 
gation for the reason that it wets the fruits 
of the tomato. 





ATTICE SUPPORT 


IRRIGATION TRENCH 


Fruits can be kept dry and clean and the 
proper water applied if a 4-inch-high lat- 
tice support is provided shortly after plant- 
ing. The tomatoes will sprawl over this 
lattice while thorough irrigation is given 


the soil below. (See illustration.) 


ROOTING CUTTINGS 


different containers 
one we 


We have tried many 
for rooting cuttings in water: the 
have most luck with is a green glass bottle 
in which we place a few pieces of charcoal 
to keep the water sweet and clean. The 
green glass excludes excess light, aiding 
root formation. In such a bottle we have 
rooted cuttings of daphne, oleander, ca- 
mellia, and gardenia. June is a good month 
in which to take cuttings of these and many 
other evergreen shrubs. Most of the plants 
in our garden have been grown-from cut- 
tings or seeds.—R. T., San Mateo, Calif. 


PULLING ROOT CROPS 


Unless the ground is quite moist, it is dif- 
ficult to pull up carrots or beets without 
ruining the tops and leaving the roots in 
the ground. If the vegetables do not come 
up easily, use a fork or trowel to dislodge 
them. Pull those that you need, firm in 
any others that have been loosened, and 
water thoroughly. 


WIRE LABELS 


Wires on labels are responsible for the 


_ death of many a tree and shrub during 


their first or second active growing season. 
The forgotten wire cuts into the bark, 
girdles the tree, and it dies. The wise gar- 
dener removes the original labels entirely 
and either substitutes others on a longer 
piece of wire or string, or places a larger 
label on the stake near the foot of the tree. 


Feet tired... 
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Add a little Hexol to a pan of 
warm water. Just let your feet 
soak for a few minutes. Hexol 
in the foot bath soothes and 
cleanses those hot, throbbing 
feet. Its fresh, gentle fragrance 
makes it pleasant to use. le 
Hexol today.§ 2 
Get it at any 
drug counter... 
| it’s economical. 







actually 
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In Quality ! 


Luxuriously soft! - It’s America’s supreme 
quality white tissue! 


* In Quantity! 





weighs from 30% to 75% more than 5 
of the 6 other leading brands of toilet 
tissue...as proved by impartial tests by 
outside laboratories! 


In Handiness ! 


The 4-roll Family-Pak of Comfort Tissue 
is so easy to carry. Buy it today. Find out 
why housewives everywhere agree that 
Comfort Tissue is— 


FIRST FOR 
: Ss YOUR er YS 
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More 


TIPS 


COVERING SEEDS 


This warning can’t be repeated too often: 
Seeds planted in June need protection from 
drying out. Cover the seed row, after sow- 
ing, with burlap, grass clippings, or paper. 
Remove the covering as soon as the seeds 
sprout. Sowbugs and other insects will be 
attracted by such coverings, so sprinkle 
snail bait over the row before you cover it. 
Boards or pieces of boxes can be used to 
shade the seed row. If blocked up a half 
inch or so, the insects will not collect under 
them. 


TRASH CARRIER 






BEND UP 
ON DOTTED LINES 


A large metal pan for gathering trash and 
transplanting small plants is one of the 
most useful tools a gardener can have. I 
took a piece of corrugated metal roofing, 
18 by 24 inches, and cut the two back cor- 
ners 3 inches deep. I then bent up the 3 
inches of sheet for sides and back, and 
riveted the corners. No handle is neces- 


sary. —J. G. H., Whittier, Calif. 


EXTRA FEEDING 


When growing flowers and vegetables in 
the same border, fertilize more generously 
than when they are grown separately. An 
application of a balanced commercial fer- 
tilizer once a month is not too much. 


PHOSPHORUS 


Sunset seldom recommends the use of one 
single chemical in any fertilizing program. 
The balancing of nitrogen, phosphorus, and 
potash in the standard chemical fertilizers 
is based on sound and tested practice. It 
is intriguing to imagine that every type of 
plant needs a special type of fertilizer, but 
it doesn’t work out that way. The gar- 
dener who seeks special returns through 
special applications of nitrogen alone, for 
example, often runs into trouble. 

An increase in nitrogen supply sufficient to 
force a plant into lush and unhealthy 
growth will not have the same harmful 
effects if the phosphorus supply is increased 
proportionately. 


_ As a general rule you'll have a healthier 


garden if you stick to a balanced fertilizer. 
There are, however, reasons why some gar- 
deners should consider breaking that rule 
at this time. 

After all, the supply of nutrients we wish 
to keep in balance are those in the soil and 
not those that you apply. The great em- 
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FOOD EVERY MONTH 
OF THE YEAR FROM 
YOUR VICTORY GARDEN 


< All You Need 
to Know About 
Sixty Varieties 








Yes, it’s true. you can 
have fresh, crispy, home- 
grown vegetables on 
your table every month 
in the year in practi- 
cally all sections of the 
Pacific West. And how 
delicious they taste, fresh from the garden! 
But to do this you must know how to take 
advantage of your rich heritage of Western 
soil and climate. Of course, you can’t have 
everything every month, but if you plant to a 
plan you can have numerous vegetables ma- 
turing in your garden even in those seasons 
when the commercial growers send little or 
nothing to the market. How do you do it? 
Well, just invest one dollar for the book which 
even practical vegetable farmers consider the 
“bible” for vegetable gardening in the Pacific 
West. With it you will save many headaches 
. and backaches, too . . . and have an 
abundance of tasty food on your table. 


9 PLANTING ZONES 


Do you realize that there are nine different 
planting zones in the Pacific West? Crops 
planted in August in one zone will wither and 
die, but in another will flower and fruit in 
abundance. Only Sunset’s Vegetable Garden 
Book can tell you what, when and where to plant 
for best results in your locality. ‘‘Over-the-back- 
yard-fence’’ advice may sometimes be helpful, 
but for the real facts, checked and approved by 
experts, you need this book, 


KITCHEN CULTURE FOR 
Vitamins Unlimited 


Many a vegetable has been lovingly planted, 
carefully nursed to maturity, but arrived at the 
family table ‘‘vitamin-minus.’’ This can’t hap- 
pen to you if you follow the growing and 
cooking directions which are an unexpected part 
of Sunset’s Vegetable Garden Book, This un- 
usual book, edited specificaNly for the Pacific 
West, goes several steps farther than most 
books, It tells you how to grow, store, and pre- 
pare your vegetables for maxi- 








mum vitamin value .. . and this 
is important in war time. What’s 
more, for the most important oOo 
vegetables it gives you at least POST- 
one unique suggestion for un- PAID 


in U.S.A. 


usual and tasty cooking. 


At All Booksellers or Use Coupon Below 


SUNSET MAGAZINE, 
San Francisco 11, Calif 


Ft Re ee SD chisnpildhabiing copies of 
Sunset’s Vegetable Garden Book. You are to refund 
my money if | return the book(s) within 10 days. 





Name 


Address. 





City..... - 
State. (644-C-S) 
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phasis that is placed upon the addition of 
nitrogen to the soil is due to the fact that 
of all the elements it is most easily lost 
from the soil. Little emphasis is placed 
upon potash for the reason that it is plenti- 
ful in Western soils and is not leached away 
by rain and irrigation. Little attention, too, 
has been paid in the past to the phosphorus 
content. However, changes in fertilizing 
programs due to the war and the swing to 
Victory gardens are changing ideas about 
phosphorus. 

If you have been building up your soil 
through the use of manures and also rely- 
ing on them for plant nutrients, you would 
be wise to make a light application of bal- 
anced commercial fertilizer and a generous 
application of superphosphate at this time. 
The nutrients in manures are slowly avail- 
able, only one-third to one-half being re- 
leased the first year. As a majority of all 
vegetables mature within 90 days or less, 
insufficient nutrients are released to insure 
rapid growth. 

As a source of nutrients, manures are un- 
balanced, all being deficient in phosphorus. 
Commercial vegetable growers generally 
add 50 pounds of superphosphate to one 
ton of manure. If the home gardener adds 
one pound to a sack of manure, about the 
same ratio will be maintained. 


AID TO FRUITING 


In growing vegetables, a shortage of phos- 
phates is far more detrimental than in the 
growth of flowers. Green growth and flow- 
ers are possible with a phosphorus de- 
ficiency, but fruits and seeds cannot be 
produced without an adequate supply of 
this element. 

If you had poor results with tomatoes or 
corn, don’t be afraid to increase the supply 
of phosphorus now. 

Also, there is no danger of forcing tomato 
plants into too great a leaf growth by the 
addition of phosphorus. 

Most garden supply stores now carry super- 
phosphate. which is 16 to 20 per cent phos- 
phoric acid. 


BRICK SEED BED 





Here’s a seed bed that’s easy to keep 
watered and especially useful when you are 
handling very small seeds. 

Hollow out the surface of a brick, making 
a saucer-like depression about Y/-inch deep. 
Fill this with sand and place the brick in 
a shallow pan of water. The brick will ab- 
sorb the water and keep the sand moist at 
all times. 
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qa little goes 
a long Way 





Shoulder muscles lame? 
Apply a few drops of Absorbine Jr., 
rubbing it in. This helps to 
increase your circulation in the 
affected areas so that fresh blood 
can carry fatigue acids away! 
You'll get real relief—soon! 
Always keep Absorbine Jr. handy. 
$1.25 a bottle at drugstores. 
W. F. Young, Inc., Springfield, Mass. 












D0Fs ve Slt You? 


It's easy to determine the exact amount 
of pleasant-tasting Innerclean Herbal 
Laxative you may need occasionally for 
pleasant yet satisfying thoroughness. 
Follow the simple directions on the 
FREE package, for a single, natural-like 
Gnade te movement without purging. No brew- 
supply. ing, no fuss, no bother” Economical! A 


Write Dept. 26A . 
untaeantee: “oe package lasts months. Must satisfy 





Los Angeles 21, Colit. 100% or money back. All druggists. 


INNERCLEAN HERBAL LAXATIVE 





A FRAGRANT FACIAL CLEANSER— 

» GIVES your face youthful loveliness. 
‘Tingles retreshingly as it removes dirt, 
grime. An excellent powder base. 
) . Buy AMBROSIA Liquid Beauty 
Aids at Drug. Dept. & 10c Stores 

* HINZE AMBROSIA.NEW YORK CITY 




















THE BLISTEX CO. SEATTLE 














1. INFERIOR BLEACHES sometimes 
damage cottons and linens because 
their action is uncontrolled 





2. PLAIN WASHING means lots more 
rubbing to get things white. This 
is also hard on fabrics. 


3. WITH PuREX you can avoid both 
these dangers. Used as 
directed, Purex whitens 
gently—with controlled ac- 
tion. Far safer than infe- 
rior bleaches orextrarub- 
bing. Linens last /ongest. 


PUREX : 


PUREX HAS CONTROLLED ACTION - 
GENTLE TO COTTONS AND LINENS 


AT YOUR GROCER’S 
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IT’S NO 
MILITARY SECRET— 


That we have the best yarns, in truly 
beautiful colors, at most reasonable prices. 


WRITE FOR SAMPLES 
Tell us your knitting needs and send 10c 
for samples of our yarns, which will be 
refunded to you on your first order. 





THE YARN SHOP 


1120 East 29th Street 
Los Angeles 11, Cal. 


THE YARN SHOP 


550 Alabama Street 
San Francisco 10, Cal. 











THE BLISTEX CO. SEATTLE 
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HELPING 
THE BEES 


How to Make Sure That Fruit 
Follows the Blossoms 


a. a plant can produce fruit, its flow- 
ers must be pollinated—that is, pollen from 
the stamens must be transferred to the 
stigma. Most of the time, gardeners need 
give very little thought to this process be- 
cause it is carried on so efficiently by in- 
sects and wind. However, there are cases 
where a helping hand from the gardener 
at blossoming time can make a difference 
in the productivity of such crops as cu- 
cumbers, melons, squash, or tomatoes. This 
is especially true in sections where (or dur- 
ing periods when) climatic conditions 
(wind, rain, fog, etc.) are unfavorable for 
pollination. 


TYPES OF POLLINATION 
Flowers are pollinated in two ways: (1) 
by pollen from their own stamens (self- 
pollination) and (2) by pollen from a 
flower on another plant of the same va- 
riety (cross-pollination).. Some plants can 
be pollinated in both ways. The majority, 
however, are more receptive to pollen from 
another plant, and experiments prove that 
cross-pollinated plants are, as a rule, more 
vigorous and yield more and larger fruits 
than those which are self-pollinated. With 
very little trouble, and in a short time, the 
gardener can assure himself of cross-pol- 


linated plants. 


CROSS POLLINATION 
All that is needed to cross-pollinate plants 
is a clean finger-tip or a small camel’s-hair 
brush. Best results are obtained when the 
day is warm, dry, and windless. The pol- 
len must, of course, be ripe and dry. After 
gathering a small amount of pollen with 
the brush or finger tip from the stamens 
of a flower on one plant, deposit the pollen 
on the stigma of another flower of the same 


variety. 


rPOLLEN GATHERED FROM STAMENS (a) 
'—— |$ DEPOSITED ON STIGMA (b) 





SEED PRODUCTION 
If you are planning to save seed of a par- 
ticular plant, it is wise to remove the sta- 
mens of the seed-bearing plant with a pair 
of tweezers or manicure scissors before ap- 
plying pollen to the stigma, to avoid self- 
pollination or chance pollination by insects. 











STOP] 


Get the BLACK LEAF 40 @ 








Aphis (plant lice), leafhoppers, 

leaf miners, mealy bugs, lace bugs, 

most thrips, young sucking bugs and 
similar insects can be controlled. 


SPRAY with BLACK LEAF 40 

An ounce makes 6 gallons of spray effective 
on aphis. Full directions with package—A 

uick, sure, economical control for 
these insect pests. 
Just a little spread on roosts GARDEN 
kills poultry lice and feather mites. 

See Your Dealer ra 

TOBACCO BY-PRODUCTS & CHEMICAL 


CORP., INCORPORATED, Louisvilie2,Ky. 4403 





LOOK FOR THE LEAF ON THE PACKAGE 








SWEET-EATER 








GREASE-EATER 





Some ants eat sweets, others 
eat greasy foods. Antrol gets both kinds! 
Kills more —because ants spread syrup 
through their colonies. For low-cost, per- 
manent control, use Antrol Syrup. For fast, 


in-the-house relief, get Antrol Powder. 


‘wit’ ANTROL 
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COMPLETE DIET FOR PLANTS 


Gaviota fertilizer is a complete 
fertilizer, containing all of the 
elements necessary for plant 
growth, development, and health. 
It’s a balanced diet for all plant 
life. Use it and you will be sure 
that your vegetables, flowers, and | 
ornamentals will have all the | 
food they require right at their 

root tips. , | 
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TOMATOES 

Many gardeners have been disappointed 
by the failure of tomatoes to set a good 
crop of fruit. Such failure commonly oc- 
curs when tomatoes are planted too early 
and are thus subjected to cold nights, rains, 
and other unfavorable influences. How- 
ever, even when planted at the proper time, 
conditions, especially in cool or foggy cli- 
mates, may not favor adequate pollination. 
Artificial pollination is, therefore, distinctly 
advantageous. 

Though tomatoes are rarely-self-pollinated 
(or fertilized) they are, with few excep- 
tions fertilized by pollen from flowers on 
the same plant, even from the same cluster 
of flowers. For this reason, it is often suf- 
ficient to merely shake the blossoming 
branches, thereby scattering the pollen. A 
more thorough pollination is assured, of 
course, if a brush or finger-tip is used. 
Again, cross-pollination is worth practicing 
if especially fine fruit or a high yield is 
desired. 


I'LL BE BACK 


Right now I've got a more import- _ VINE CROPS 
ant job to do than feeding Rhodo- Pollination is a different matter with the 
dendrons, Azaleas and Camellias... vine crops—cucumbers, melons, pumpkins, 


tout fll he tnnck—teottens me. te the and squash. On these vines there are two 
: types of flowers—the staminate (male) 


meantime, I’m happy in the thought flowers which bear the pollen; and the pis- 
that a lot of folks will really miss me. § | tillate (female) which carry the stigma 

| and produce the fruit. Pollen from the 
staminate flower must be deposited on the 
PACIFIC GUANO CO. stigma of the pistillate flower. After the 
staminate flower has shed its pollen, it 
fades and dies. This explains why all the 
flowers on your vines do not produce fruit. 
It is easy to distinguish between the two 
types of flowers. The staminate flowers are 





BERKELEY LOS ANGELES 








Advertisement 


z os ; 
FREE FOLDER ON VEGETABLES 














| borne on fairly long stalks and usually ap- 
. pear in clusters. The pistillate flowers are 
Le — Guano rpg rede | quite short-stalked and appear in the leaf 
erkeley have issued a splendid | oie: 

| folder similar to their “Planting | 
| Planner” which has been known 
| to home gardeners for years. The | 
| new folder tells what to plant, IT LOOKS THE SAME 
| when, where, and how much crop You ask if it’s the same— 

may be anticipated. It also gives : :- pe “+ ' and 

. . . n it’s place by the path, 

the comparative values of vane And the tools on their hooks 

and mineral content of the vari- In the ched. 

ous vegetables. You may write di- The jays still come for their morning bath 

rect to the company for a copy or ~ oo ae pot 

ask your local nurserymanor gar- | | the iy bes . .. ; 

| here tiny green hands are pushing through 
den supply store. | Craving the light and air. 
Remember the crisp October-hued day 
J We planted them there? 











(How long you have been away! ) 





The ivy gets trimmed, and I cut the lawn 
And water the daisy borders. 

Lilae is full now—roses gone 

Their day of grace well past ; 

But I put them away and tried to make 
That first spring fragrance last 

In my linen cupboard. 





You ask if it’s the same. 


It looks the same—but 
These June-leafed days tug at my heart— 


So like the sun-lazy, breathless 


Day we had to part. 
The garden and I... we miss you so much! | ba | A id ~ a’ & 


Yes, it looks the same... 
But only lacks the master’s touch! | 
Anne William Workman 








Ae against 


Argentine 
and sweets- 
eating Ants... 













SOLD BY DEALERS EVERYWHERE 
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New Cream 


Deodorant 
Safely helps 


Stop Perspiration 
<a 


Does net harm dresses, or men’s 
shirts. Does not irritate skin. 

No waiting to dry. Can be used 
tight after shaving. 

Prevents under-arm odor. Helps 
stop perspiration safely. 


A pure white, antiseptic, stainless 
vanishing cream. 


Arrid has been awarded the Seal of 
Approval of the American Institute 
of Laundering, for being harmless 


to fabrics. Use Arrid regularly. 





fe co use OF 
. diapet sash. 


IN TUBE 
OR JAR 


. es 
antiseptic 
ointment 











Remenece CHORE OKL/ 


cy 


METAL TEXTILE CORPORATION Orange,N .J.,U.S.A. 





@ Famous knitted copper pot- 
cleaning ball. She'll be back again 


hen copper’s available. 
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NICOTIANA 


One of Summer’s Most 
Fragrant Flowers 


()... of the flowers frequently overlooked 
in the planting of summer gardens is the 
nicotiana (Flowering Tobacco). Perhaps 
the greatest charm of this South American 
annual—a close relative of the petunia—is 
its fragrance, which is most pronounced on 
warm summer evenings. 

There are numerous hybrids and varieties. 
One of the most popular is the white-flow- 
ered Nicotiana affinis, and its pink, rose, 
red, and crimson hybrids. The plants are 
two to three feet high and are most effec- 
tive in fairly large groups in shaded beds. 
A background of shrubbery brings out the 
beauty of the star-like flowers. 

The fragranee of nicotianas will be fully 
appreciated if you plant them ufder a win- 
dow or near a door. 

The Sanderae hybrids, a fairly recent de- 
velopment, have large flowers in rose and 
red shades. There are two velvety crimson 
varieties: Crimson Bedder, which usually 
grows about 15 inches high; and Crimson 
King, which grows to a height of two and 
a half feet. These richly colored types are 
especially effective when combined with 
one of the white varieties. 


TALL WHITE 

The most imposing of the nicotianas is the 
stately Nicotiana sylvestris. Its pure white 
tubular flowers grow in clusters at the top 
of sturdy five-foot stems. This is a good 
companion for foxgloves, cinerarias, forget- 
me-nots, ferns, and lilies in informal groups 
under trees. 

Nicotiana sylvestris makes a handsome pot 
plant for patios and terraces. It usually 
flowers in an 8-inch pot. 


MINIATURE WHITE 
There is a miniature variety of Nicotiana 
alata, which has small, smooth, dark green 
leaves and dainty white flowers. 
This, too, is adapted to planting in both 
beds and pots. Try it in a shady bed with 
the blue Browallia speciosa major, also 
summer-blooming. Pots of this variety of 
nicotiana grouped around tubbed boxwood 
made one of the most subtly pleasing and 
fragrant of all summer plantings in one 
patio garden. 


PROPAGATION 
Nicotianas are successfully grown from 
seed which, though small, germinates very 
easily. As the seed is extremely fine, it 
should not be covered too deeply. Be sure 
to keep the seed bed moist. 
Nicotianas seed themselves prolifically. 
Once established, a bed of nicotianas re- 
news itself each year without any help from 
the gardener. 













SLUGS, SOWBUGS, CUTWORMS 


Give your Victory Garden —and flowers — thorough 
protection. Snarol draws out hidden snails and 
slugs. Kills pests in droves. Fast-working. Easy-to- 
use. And safe—will not “burn” plants when used 

ding to directi Get Snarol in economical 
1, 24s and 6 Ib. cartons, or 10 and 50 Ib. bags. 


SNAROL<..; 














BUY WAR BONDS AND STAMPS 











Just rub a few drops of pleasant-smelling 
JITTER BUG on ankles, legs, wrists, face, 
neck and forehead and you can sit out 
on your porch, go camping, fishing or 
picnicking without worrying about mos- 
quito bites, chigger bites, red bugs, sand 
fleas or sand flies. Jitter Bug warns these 
pests not to bite. Costs only 35¢ — gives 
real protection. At drug, grocery, 
department, hardware and variety 
stores. Ask for and get genuine 


ITTER BUG 


























--» work havoc in your flowers and veg- 
etables unless you keep them out. Best 
method is to scatter “BUG-GETA” in 
your garden. Use the bandy, economical 
Compressed Pellets. They go farther. 


BuG'GETA 


PELLETS 
BAIT 
Sold by DEALERS EVERYWHERE 
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WHEN TO HARVEST 


How To Get the Most In 
Flavor and Healthfulness 





Ba vegetables will return their full 
quota of vitamins, minerals, and flavor al- 
most regardless of when they are picked. 
Leaf lettuce can be cut off leaf by leaf from 
the time the plant is a few weeks old until it 
bolts to seed. New shoots will grow out if 
all of the leaves are cut back to the ground. 
Chard can be harvested in the same way. 
Carrots and beets are flavorful when im- 
mature and can be left in the ground for 
weeks after they have reached market size 
without much loss in flavor or tenderness. 
Peas, beans, and corn, on the other hand, 
are at their best for a relatively short period 
of time. 

BEANS 
It is a mistake to pick beans when they are 
immature. The small and straight pencil 
size pods may have the appearance of an 
extra-fancy pack, but they will lack the 
flavor of the more mature, bulging pod. 
The trick in getting the best flavor in beans 
is to wait until they are solid and fully 
formed, just a day or two before they be- 
come stringy. 
The ideal state varies with varieties. The 
Kentucky Wonder can become large and 
bumpy without being stringy or tough. 
You should make your own test to deter- 
mine how large the variety you are growing 
can be without becoming stringy. 


PEAS 
The safest way to determine when peas are 
ready is to open a few of the pods. The 
lower ones on the stalk are ready first. As 
soon as the peas are fairly firm and large, 
almost filling the pod, they may be picked. 
At this stage they are very sweet. They 
will grow if left on the vine for a few days, 
but care must be taken to avoid letting 
them get too ripe. A very tight pod indi- 
cates over-maturity. As they become over- 
mature they lose their sweetness and be- 
come starchy. When cooked they are in- 
clined to be dry and mealy. For freezing, 
particularly, it is preferable that they be 
somewhat immature rather than over- 
mature, 
SQUASH 

Some squash are harvested when they are 
very young and tender while others are al- 
lowed to ripen until the shell is hard. The 
immature varieties, such as Zucchini, 
Crookneck, and Patty Pan, reach the edible 
stage within a few days after full bloom. 
Zucchinis are considered extra fancy when 
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they are four to six inches long. At this 
stage the seed cavity is solid and the seeds 
not noticeable. They may be allowed to 
grow two or three days longer for stuffing, 
in which case the seeds are removed and 
the outer skin is still tender. The Crook- 
neck and other types may also be allowed 
to grow as long as the outer skin is tender. 
Bean and pea vines are often injured and 
torn by careless picking of the pods. Don’t 
jerk them off the vine. Grasp the pod 
firmly in the finger tips at the stem and 
either pinch it off or twist it slightly so as 
to make a clean break. 

If both hands are free for the picking job, 
you'll find that you'll do a much cleaner 
job—and a faster one—a picking apron or 
shoulder bag not only makes picking easier, 
but saves steps. Duplicate the old-fash- 
ioned clothespin apron in any kind of cloth 
from muslin to canvas. Sewed to a narrow 
strip of cloth, it can be tied around the 
waist. Divided into two sections, each half 
can be used for a different type of vege- 
table. If the tops of the pockets are rein- 
forced with strips of stiff cardboard or 
heavy cord, they will remain open and 
make it easier to insert the vegetables. 


SWEET CORN 


What gardener is not guilty of picking 
roasting ears before they are ready, or of 
tearing down the husks only to find that 
the ear lacked several days of being ready? 
Loosening the husks before picking is ob- 
jectionable because it prevents the normal 
development of the ear in the exposed area. 
The maturity can be determined quite ac- 
curately by the feel of the ear. When the 
tiny ear first starts to develop in the mass 
of husks, obviously the ear fills the husks 
so that they become tight and solid, very 
much like a hand in a glove. Because va- 
rieties differ, gardeners must observe the de- 
gree of tightness of the husk and solidity of 
the ear for those which he grows, avoiding 
both over-maturity and under-maturity. 
For freezing, immature corn is particularly 
objectionable. For canning, corn slightly 
over-mature is better than that which is 
under-mature. The best product for either 
freezing or canning is corn which is just 
right. The kernels should be full-sized, in 
the dough stage, but within several days of 
the first evidence of wrinkling. 





BERRY PICKING 


The favorite armor for professional berry- 
pickers is a pair of heavy stockings from 
which the feet have been removed. Drawn 
over the hands and arms up to the elbows, 
they give good protection from thorns. It 
is a good idea to wear a heavy glove on the 
left hand so that the canes can be handled 
when necessary. Fingers on the right hand 


should be left free. 


8 - PLACE 
FOLD-AWAY 
CARD TABLE 








| fe Folds down to 
| only 4 inches 


L CLEVER new convenience for 
jf thick... : card players. The all-purpose 
@ Easily stored in | portable playtable forsmall apart- 
mimmum space i ment, den or recreation room. 

© Official size, 4-] New improved model. Attrac- 


foot diameter... 


@ Green felt play- 
ing surface... 


tively finished,substantially made, 
sturdy legs. Nothing to loosen or 
< ill, _] wear out. Now custom made—de- 
a tip ho eee ee livery within 10 days. Only $34.50 
glasses and ash- J Express collect. Money refunded 
“ope .* if not pleased. Makes an ideal gift. 
® tained, clechol. | HOME GAME CO., DEPT. Z-11 
proof finish . . J 360 N. Michigan Ave., Chicago re 

_—— —_— —— — = of —— oe ome tig 
EVERYTHING FOR FUN AT HOME Jocae 


Headquarters for game room equip- 
E accessories for the home. Un- 











usual games, novelties, barbecue sup- 
piles, etc. Write for: ee Enter- 
taining At Home."’ It’s Free! 

















| MUSIC ror FUN 


Cuts out 90% 
of the work in 


= reading music! 


YOU can play the piano almost at sight by 
using the same shortcuts professionals use in 
reading popular music! 

| The MUSIC FOR FUN Professional method 
cuts out 90% of the effort and mystery — 
makes your music sound better, too. If you 
| play now, you can learn these professional 
| shortcuts quickly . . . or if you have never hit 
a piano key, you'll still find MUSIC FOR 
FUN easy. MONEYBACK GUARANTEE. 
Of course if you want to be a Paderewski, you 
should stick to the old-fashioned methods. But 
if you want to have real fun with your piano, 
if you want to read popular music quickly and 
easily, send for the first 








| four MUSIC FOR FUN FIRST FOUR 
| lessons today—only $1 
C.O.D. plus postal charges. LESSONS 


Chuck Dutton, MUSIC for FUN c.0.D. 
1147 Bateman, Berkeley 5, Cal. plus postal charges 

















PREPARE 


- FRUITS AND 
VEGETABLES 


| FOR FREEZER STORAGE 
‘WRITE FOR 





_ FREE BOOKLET 





MODERN APPLIANCE COMPANY 


Headquarters for freezing cabinets and supplies. 
111 SO. ELLSWORTH SAN MATEO, CALIF. 








HILL MILITARY ACADEMY ——4 


Summer Session in regular buildings June 19 to 
August 26; for boys aged 7 to 18 years, General | 
review of scholastic work in the mornings. Ar- 
rangements may be made for Special Tutorial help 
for Credits in all grade and high school subjects. 
Write or wire the Registrar, Hill Military Academy, 
Rocky Butte, Portland 16, Oregon. Phone Gar- 
field 1203. 
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Then your 
TREES 


With most of our organization 
including members of the Davey 
family in Active Service, all avail- 
able facilities are being devoted, 
to emergency jobs...public service 
and military. So until Victory, buy 
War Bonds...your trees can wait. 


* DAVEY « 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg Story Bidg 




















EXPERIENCE # FACILITIES = ECONOMY 


Porta-Buffet 


NA eee 
He FOOD 
SERVER 













SANDWICH BOARD 


& WORK TABLE | Host, Hostess and Guests 
_— sen pm = Fae and — 
MENT FOR SILVER- 1 BOR: ‘A-BU FFET. Ther 
WARE & UTENSILS foal Crocks i = ey o- 
NONSP! rier retain heat and cold. 

AGE taverns Beans—and such—baked in 
GLASS HOLDERS them, kept piping hot. Salads 


os kept crisp and cold. Unit 
SALT, PEPPER, smartly designed and strongly 


SALAD OIL made. Wheat Straw color. Size 
SHAKERS & 37x20x36 inches. $37.50 com- 
MUSTARD JAR plete. Sent express collect. 
- Money refunded if not pleased. 


HOME GAME CO., DEPT. Z-12 
360 North Michigan Avenue, Chicago 


‘ICE CREAM) 


AS LOW AS 


8¢ a pint 


Sure to be pure—YOU make it! In 2 minutes, 
mix LONDONDERRY, sugor ond cream, or 
evaporated milk. Whip, freeze, thot's all. 
No cooking, no re-whipping. Smooth, no 
ice crystals. (Use milk or skim milk for de- 
licious frozen desserts.) 15¢ pkg. LONDON- 
DERRY mokes 4 pints, any flavor. Ask your 
grocer for LONDONDERRY ond if he does 
not carry it, send us $1.00 for 7 packages 
ond 20 world famous recipes, postpaid. 


LONDONDERRY 
835 Howard Street, San Francisco 3, Calif. 
ee ne eee pe a RR 

















“BANDAGE” YOUR 


ROOF LEAKS 
with 





HYDROSEAL 
aud... PABCOWEB 


PABCO HYDROSEAL is a durable, heavy, 
adhesive black plastic. Simply spread it over 
and around crack or leak and “bond” with a 
strip of PABCOWEB (which comes in differ- 
ent widths, like bandages!) 
Ask your dealer. Write for Booklet 
THE PARASPING COMPANIES 
nc. 

475 Brannan Street 

San Francisco 19, California 
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> PLANT- CHEM— 


BLUE RIBBON 





WINNER .. . VICTORY 

GARDEN SHOW 

The years ahead complete re) 
plant food ... A balanced FIRST 


fertilizer with complete nu- 
trients and plant hormones 
. concentrated in dry form 
. applied in liquid form. 


AWARD 


VICTORY 
GARDEN 
SHOW 





Victory Garden Sizes 








10c 25¢ 50c 
OAKLAND 
$1 $2 $5 April 19-22 
$1 size makes 100 gal. 1944 | 





UNIVERSITY HYDROPONIC SERVICE 
1355 Market St. San Francisco 3, Calif. 


PLANT-CHEM saii 








Hardware ® Dime Stores ® Nurseries 








(Protect Uowr 
HOME FOOD 
GARDEN 


«with ACME 
VEGETABLE~FLOWER 


GARDEN DUST 


A strong, fixed Nicotine dust effective against suck! 


YOUR GARDEN ‘sup. 
PLY DEALERS. 








HY-TROUS Liquid 
FERTILIZER 


Sinks Directly to the Roots! 





Begins instantly to feed balanced rations 
of nitrogen, phosphoric acid and potash 
to the roots of flowers, fruits and vege- 
tables. Will not burn tender plants when 

used as directed. Good for all 
Odor- 


plant-life. Easy-to-use! 


less! Economical! 


Sold Coast-to-Coast 
at Leading Grocers and Garden 
Supply Dealers 
HY-TROUS CO. of California 
3801 Beverly Bivd., 


HY-TROUS — A Perfect Plant Food 





Los Angeles 4 








PROTECT FOOD ond VICTORY 
GARDENS from AWTS! 


FRESNOL 


KILLS ALL... 
DT VARIETIES 


AT CROCERS, FEED & SEEDS,.NURSERY 
DEPARTMENT,ORUC & HARDWARE STORES 


FRESNOL MFG.CO. 


LOS ANGELES, 42 CALIFORNIA 























ARDEN WATER? seves ‘zai: 
« Saves Half! 
New, low cost tool loosens soil, saturates below 
roots. Hose pressure triumph saves water, work 
vegetables! For amazing details address ‘‘Irri- 
Vator’’ Co., Dept. 1, San Jose 10, Calif 
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* SLICK x 


SHOE-STRING POTATO CUTTER 


For slicing shoestring po- 


tatoes, fruits for salads, 
and vegetables for soups 
SLICK slips on any knife 
and cuts 6 even sized 
strips. For sale at house- 


wares and variety stores— 


is» 25° GILLAN SALES CO. 
1355 Market Street 
San Francisco, Calif. 


djec_OLD TRAPPER 





—a combined insecticide 


and sulphur dust, effective 
in destroying or repel- 
ling many insects and in 
controlling certain diseases 
on vegetables, flowers and 
other plants. Protect that 
Victory Garden by using 
OLD TRAPPER GARDEN 
DUST at 15-day intervals 
4Me pkg. at Garden stores 


Mfd. by STANLEY INDUSTRIES, Seattle 88, Wash. 











RID YOUR GARDEN OF ANTS...Use 


ON irr syeue 


A evodest of JOHNSON ANT ©  Colberme 
SOLD ON A MONEY. B BACK “GUARANTEE 
Dealers include: 
J. F HINK & SON 
FLOYD J. HICKEY HDWE_ 
Send for free circular on— 
“ANT HABITS AND THEIR CONTROL” 


Johnson Ant Control, Walnut Creek, Calif. 


Berkeley 
Ventura 





SUNSET 














BACKGROUND 


SHRUBS 


Make your choice Shrubs and Flowers stand out 
by planting a good background. We recommend: 
English Laurel Strawberry Bush 
Chinese Toyon Portuguese Laurel | 
Pittosporum Undulatum 
These and many other varieties are available in 
containers and are ready to be planted at any 

time 
Due to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT, CLOSED WEDNESDAY 


PETERS & WILSON NURSERY 


El Camino Real at S. P. Depot Millbrae, Calif 











NEW IRIS (Vaucris 


Tall bearded Iris from famous hybridizers, 
Collections, quantity discounts, premiums 
in free catalog. Write to— 


IRIS TEST GARDENS 
603 N. Naches Ave. 


Yakima, Wash. 











EPIPHYLLUMS 


Amber Queen, Argus, Cooperi, Deutsche Kaiserin, 
Gloria, Hermosissimus, Mount Hood, Padre, Rosetta. 


Rooted cuttings 3 for $1.25 Post paid. 


MARSH’S NURSERY Seoedsen & deitonahs 














DAYLILIES 


Nine acres of Hemerocallis. 
NEW colors in reds, pinks, 
purple and unusual bi- 
colors. Write for complete list. 


RUSSELL GARDENS, Spring, Texas 
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BUY WAR BONDS 
AND STAMPS 





JOA a a a a og 


GROW FOOD AND FLOWERS 


YEAR 'ROUND WITHA 


* MERNER-BUILT ~ 





7x9 ft. Greenhouse—attractive—substantially built— 
ideal for growing plants in and out of season, $150 

. Also Hotbed- —_— 4'6"x5'3”", holds 
8 flats, only $32.50. 


WRITE FOR FREE FOLDER 


* MERNER-BUILT*PRODUCTS 
Et Camino Reat & Cuanten Ave. Reowooo City, Catir. 











Pacific Strain of 


DELPHINIUM 


From the Originator 


FRESH SEED 
OF ALL 8UR 


Novelties 
Available in July 
Some colors in hand pol- 
linated available in June 
ASK FOR CATALOG 


Vetterle & Reinelt 


CAPITOLA CALIFORNIA 


IRIS — WRITE FOR 
FREE BOOKLET 
Write for free booklet containing illustra- 
tions with descriptions and prices of 400 
beautiful improved varieties blooming from 


early spring until fate autumn; also 
Hemerocallis. 


NATIONAL IRIS GARDENS 


BEAVERTON, OREGON 




















Advertisement 





APPLYING GAVIOTA FERTILIZER 


On either lawns or victory gar- 
dens, Gaviota Fertilizer should be 
applied at the rate of 4 pounds per 
100 square feet. To get the square 
foot area of your garden, multiply 
the length by the width. A lawn 
30 by 20 feet has an area of 600 
square feet. At the rate of 4 
pounds for each 100 square feet, 
you therefore need 24 pounds for 
each application. If you fertilize 
monthly during the growing sea- 
son, as you should, you should buy 
Gaviota by the 100 pound sack. 
It is, much cheaper when bought 
that way, and may also save you 
gasoline in picking up an addi- 
tional quantity should you run 
out unexpectedly. 











JUNE 1944 


CHIONODOXA 


(GLORY OF THE SNOW, OR SNOWGLORIES) 
Rare, hardy bulbs, producing clusters of lovely clear blue 
flowers on 4” stems; blooms with crocus. They naturalize 
weil, the seeds producing little colonies around the par- 
ent bulbs. Unexeelled for rockeries or low borders 

12 Bulbs for $1.00, Postpaid 
Write now for — of hardy bulbs, illustrated in color, 
to be ready in July 
FLORAVISTA Rt. 3, Box 669-S, Olympia, Wash. 
NEW 


mmorniss BLACKBERRY 


Absolutely thornless Bowen Berry. Doesn't grow from root 
cuttings or suckers. Small, not noticeable seeds. Many 
berries over 2” long, 1” diameter. Flavor similar to Lu- 
eretia Dewberry. Shipped Express only in gal. cans ready 
for transplanting. Satisfaction guaranteed. 


PLANTS — $1.00 Each, 6 for $5.00 


J. C. BOWEN, Box 1901 Bay Road, Palo Alto, Calif. 
Nursery—Bay Road & Pulgas Ave., East Palo Alto 








IRIS TIME Plant right after flowering for maximum 
* bloom next year. See our Spring Bulb 

Catalog for listing of 100 modern Iris. Free on request. 

Specials. 11 extra fine sorts for $2.85 postpaid. 100 as- 

sorted Iris for —_ planting, $2.00 by express, f.0.b. 

Add tax. No C 

CECIL HOUDYSHEL, Dept. S, La Verne, Calif. 











Finest varieties. Free Catalog. 
Reserve your copy now. Write: 
645 WOODMONT AVE. 
BERKELEY 8. CALIF. 


IRI 
® CARL SALBAC 








Day W NCREASE 
VEGETABLE \¢ 





Protection Against Birds 


Simply place RO-KOVER — the amazing 
new, patented protector — over seed bed to 
completely protect young seedlings against 
birds, snails and hot sun. Easy to use. Inex- 
pensive. 24 feet of seed row protection in 
3-ft. sections only $1.19 






Micivtionary. 
Hand Sprayer 


New HARCO is paly, professional- 
type sprayer priced so low. Long ex- 
tension rod quickly sends insecticides 
to tall shrubs, small plants, hard to 
reach places. Easy to use. Sprays up, 
down, sideways without adjustment. 
Attractive, colorful. Only $2-35 
complete. 


AT YOUR GARDEN SUPPLY DEALER 


(GERMAINS 









ermaco Mfg. Division 


747 TERMINAL ST.. LOS ANGELES 21, CALIF 








IVE YEARS from now 
F ou'll be glad that You 
“ Ambassadors 


eae ce wil 


ard servi 

yt there really is “ 
— in quality re 
finish . _ though no . 

price. You'll find them 2' 


leading stores. 


Ambassador Venetian Blind Corp. 


650 Camelia St Berkeley. Calif 





MEXICAN LAUHALA 


TABLE MATS 


Natural color, woven luncheon mats imported from 
Mexico. Approximately 12x18 inches. Grand for out- 
door or informal entertaining. Saves on laundering 
table cloths. To clean simply wipe damp cloth over 
surface 50e each. 


ER a ee 6 for $2.75 
Postpaid plus sales tax. 


TROPICRAFT 


535 Sutter St. San Francisco 2, Calif. DO 0691 




















SUMMER SCHOOL 
PUGET SOUND NAVAL ACADEMY 
In the Beautiful Northwest—Boarding school for boys 
7 to 18 located on Bainbridge Island and the -beautiful 
Puget Sound. Ideal ra sports—Naval 
Activity—Trained Facult 
SUMMER SESSION FROM JUNE 26th to AUG. 31st. 
Review in grades and high school—regular groups at 
regular rates. Advanced credit—special tutoring—, 
extra fee. Phone, Port Madison 3031. 

Wire or write Educational Director, Winslow, Wash. 
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Victory Ga rdeucw { 


Use 


these 


Proven 
fo ffective pe 


NICO-DUST 10 
Kills Aphis 


Commercial Insecticides 


Sa aelibiae) 


GARDEN CRYODUST 


Kills Worms and Beetles 


ALFA SULPHUR 


Controls Red Spiders 
Rust and Mildew 
In handy packages 
at all leading dealers 
vtautter 

Tt 


STAUFFER CHEMIC 


be 6 
Nice Dus Whang 


AL COMPANY 


bhivra 
ung Wi Mi 











MOST COMPLETE EVER OFFERED! 


BULB 
CATALOG 


36 PAGES—WITH OVER 125 VARIETIES 
ILLUSTRATED IN COLOR 


Featuring: TULIPS, DAFFODILS, DUTCH 
IRIS BEARDED IRIS CROCUS HY A 
CINTHS. ANEMONES, RANUNCULUS, FREE 
SIAS, and many others 


Wartime restrictions will naturally limit 
the number of catalogs we can issue. 


WRITE FOR YOUR 
FREE COPY TODAY 


F. LAGOMARSINO 


AND SONS Box HIS-L 


Sacramento, Calif 








and Grape 


HYACINTHS 


Two 6f the most enjoyable spring 
flowers. Each bulb should produce 
several flower spikes for many years. 


Wood Hyacinths scitta Campansiata) 


have graceful bells on fifteen inch 
stems, in blue, pink and white 


15 Bulbs '1°° - 50 Bulbs ‘39° 


Your choice of any 3 colors or mixed 











Grape Hyacinths 
(MUSCARI) 
The eight inch spikes are 


bright blue and will last 
for a very long while 


20 Bulbs *1°° 
100 Bulbs *45° 


BOX 386D, EUGENE, OREGON 
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FOR A SUCCESSFUL GARDEN 


use GUANITE now 





Get larger and better vegetables by using 
GUANITE now. It is a controlled mixture of 
organic materials and selected peat moss 
in a dry, odorless, pulverized form. Pro- 
vides both nitrogen and humus. 


“Makes Gardens Grow” 


One 50 pound bag feeds up 
to 500 square feet. Directions 
accompany each bag. 


AT YOUR GARDEN SUPPLY STORE - 


H.V. CARTER CO., INC. 


Does Your Dog “SCRATCH?” 
lf He Does, He Is In TORMENT 


@ The best dog in the world can’t be truly happy when 
he must continually serateh, dig, rub, and bite himself, 
seeking relief from an intense itching irritation that has 
centered in the nerve endings of his skin. He is in 
frenzied torment—ean’t help himself. But you may. Try 
giving him, as thousands are doing, Rex Hunters Dog 
Powders, once each week. Note the quick difference 
Learn why a glad purchaser wrote: “‘I surely was pleased 
is the 25¢ package helped my dog immediately. He has 
practically quit seratehing, has more pep and his hair is 
glossy again.’”” Rex Hunters Dog Powders cost only 25¢c 








at any good drug store, pet or sport shop. Economy 
size box only $1.00 

IMPORTANT. Dogs’ eyes need frequent gentle bathing 
Try Rex Hunters Antiseptic Eye-Lotion. Good, too, on 
open wounds, broken skin, burns. If dealer can’t supply, 
send 50¢ to 


J. HILGERS & CO., Dept. 716, Binghamton, N. Y. 





MAPCO PRODUCTS 
PROVEN PEST PROTECTION 


BORDELO—For effective control of Mildew, Leafspot, 
curley leaf, fungus diseases. Leaves no stain on plants. 
WHALE OIL SOAP—Rids your garden of Aphis—a 
spreader for all sprays 

CRYOTOX (Cryolite)—Dust or spray for all chewing 
insects. Safe on plants and flowers 

FLU-SI-DUST (Sodium Fluosilicate)—-Kills worms, 
beetles, grasshoppers, pests that feed on dry plants 

MICHEL & PELTON CO. 

5743 Landregan St. Oakland, Calif. 


GOPHERS 


HOW TO GET RID OF THEM 


No need now to mix baits or to use traps or gas 
Foree’s Gopher Killer Pellets are made from natural 
gopher food—have a true gopher scent that attracts 
then destroys large numbers with just a single applica- 
tion. Sold on a money back guarantee of satisfaction 
60 pellets 50¢, 175 pellets only $1.00 Ask for 


FORCE’S GOPHER KILLER 
Wholesale distributors: 
SCHMIEDELL & COMPANY 
227 Davis St. San Francisco 11, Calif 















FINER PANSIES 


3 choice varieties—famous GIANT SWISS for bril- 
lianey; exquisite HYBRIDS for size; CLARKE BLEND 
for both. Your selection, 600 seeds for $1.00. Trial 
pkt. 50¢, postpaid. Planting guide with each order 


FREE PANSY AND PRIMROSE CATALOG 
The Clarkes—Growers, Clackamas, Ore. 














SAS Khododendrons 
Camellias ~ Azaleas 


grow to perfection in our 
nursery on Puget Sound 
We specoalize in them 
Send for Catalog 
illustrated in color. including 
your gorden, 






other fine plants for 


NURSERIES 


Rt. 4. Box 90. RENTON, WASHINGTON 


a FUCHSIAS a 


STRONG HEALTHY PLANTS FROM 3 INCH POTS 








ie nceenee Corolla deep carmine, sepals white 
CONSTANCE..... .. Double blue shaded pink corolla 
DOLLAR PRINCESS.....Sepals searlet, corolla purple. 
ee RES ee Pastel shades of rose and pink 
PATTY EVANS........Snow white corolla, white sepals, 
STANFORD. . .Sepals red, corolla white, foliage bronzy. 
3 for $1.00 postpaid 
. i; 


343 West Portal Av., San Francisco 16. Calif. OV. 4333 


* “NEW * 
ESTHER REED DAISIES 


The talk of the Floral Trade 
GOOD HEALTHY EVERBLOOMING PLANTS 


DB PAE. 6805.48 0 oo « 40.35 
SD PODS oso 40 ois Annis sig apo Gg vias 64x 1.00 
Be ND 65 285 IE Sic cc cnn eecene 2.50 


THEY WILL GROW ANYWHERE 


DAISY DAY'S 


P. O. Box 487 Santa Barbara, Calif 









LILY SEED 


Easter Lily ....Pkts. 35c 
Regale Lily... Pkts. 25c 
‘*Pall Easter Lily’’....Pkts. 25c 


Bloom in one year 
All above 75c postpaid 


CAMPBELL SEED STORE 


PASADENA, CALIFORNIA 












NOTICE: —IN THE PURCHASE OF PLANTS 
by mail, the buyer is expected to pay transportation 
charges unless the advertiser quotes a “prepaid price’ 
in his advertisement. This rule shall govern trans- 
actions between our plant advertisers and buyers 





Advertisement 
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GAVIOTA STILL AVAILABLE 


Many home gardeners are asking 
whether Gaviota Fertilizer is still 
available for use on lawns and 
flower gardens and the answer is_ | 
“yes.” Since some of the elements 
of Gaviota are also used in the 
manufacture of munitions, the 
government prohibited their use 
on lawns, golf courses, and cer- 
tain unessential crops when ma- 
terial shortages first became acute. 
These regulations have since been | 
modified and a limited amount of 
Gaviota has been released for use | 
on lawns, flowers, and ornamen-_ | 
tals. A much larger quota was al- 
located for use on victory gardens. | 
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Frigidaire again reminds you 


HOW TO KEEP YOUR 
REFRIGERATOR HAPPY 


If you know the answers to these nine questions 


your refrigerator can give you better wartime service! 


Q. Dol ever have to oil and clean themotor? 


A. No, if it is a sealed mechanism. Yes, if 
it is an “Open type” mechanism (usually 
belt driven). Ask your dealer what kind of 
oil to use, where to use it and how often. 
When oiling, clean and check the belt. It 
may need tightening or replacing. See page 
27 of 101 Refrigerator Helps.* 


Q. Why shouldn't hot dishes go in the 
refrigerator? 

A. Placing hot foods in your refrigerator 

may raise the temperature of the food com- 

partment. Wastes current, too. Before stor- 

ing, hot dishes may be cooled in pan of ice 


water. See page 24 of 101 Refrigerator Helps.* 


If it sulks 





Q. What do I do if it won't run? 


A. 1. Be sure “on and off” switch (if any) 
is “ON,” defroster switch is “OFF,” and 
plug is in wall outlet. 2. If so, check outlet 
with a floor or table lamp to see if current is 
on here. 3. If not, check for blown fuse in 
distribution panel at meter. 4. If current is 
on at outlet, insert refrigerator plug again 
and try moving temperature control to the 
coldest position. If trouble persists, call a 
service man. 


Q. Does the condenser ever need attention? 


A. The condenser is to your refrigerator 
what the radiator is to your automobile. 
Dirt and dust interfere with its — effi- 
ciency and increase the running of the 
motor. Clean with a long handle brush or 
vacuum cleaner attachment. Before clean- 
ing, turn refrigerator off by pulling plug from 
outlet. See page 26 of 101 Refrigerator Helps.* 














Food Fights for Freedom! 
Grow more in ‘44! Avoid all 
waste; share and play square 
with food. 


Q. What do I do if it runs too much? 


A. 1. Clean the condenser. 2. Are you 
cooling a big food load or too much warm 
food? Freezing a lot of ice cubes? 3. Try 
turning temperature control before calling 
service man. 


If it loafs on the job 





Q. What dol do if it runs, but won't 


refrigerate? 
A. 1. Remove plug from wall receptacle. 
2. Defrost completely. 3. Start mechanism 


and check to see if freezer gets cold. 4. Re- 
peat if necessary before calling service man. 


Q. How often should I defrost refrigerator? 


A. Always defrost before the frost builds 
up to 4" (about the thickness of a lead 
pencil). For an easy way to defrost your 
refrigerator in just 15 minutes, see page 27 


of 101 Refrigerator Helps.* 


Q. What is the door seal and what does it do? 


A. The door seal is the rubber gasket on 
the inside of the door. When the door is 
closed it keeps heat out of the refrigerator. 
The seal should be tight at all times. Check 
it by closing the door on a narrow slip of 
paper. If you can slip the paper up and down, 


For Excellence 
jx FRIGIDAIRE 


Pk Division of 


GENERAL MOTORS 


Peacetime builders of 


ELECTRIC REFRIGERATORS » RANGES « WATER HEATERS 
HOME FREEZERS + ICE CREAM CABINETS 
COMMERCIAL REFRIGERATION + AIR CONDITIONERS 
BEVERAGE, MILK, AND WATER COOLERS 





the seal is imperfect. If the gasket is worn 
out, soft, and sticky, have it replaced. See 
page 26 of 101 Refrigerator Helps.* 


If it mopes 





Q. What do I do if ice freezing is too slow? 


A. 1. The temperature control may be im- 
properly set. 2. Ice trays may not be resting 
flat on freezer shelf. 3. Some trays freeze 
naturally faster than others. Metal trays, for 
example, freeze much faster than rubber. 
4. Trays will freeze faster in some parts of 
the freezer than in others. 


If any trouble persists, call a service man. 


FREE! Ask Frigidaire Dealer 
for New Booklet* 


Just off press! “101 Refrigerator Helps” for all re- 
frigerator users! New 
tips on care and use 
of your refrigerator. 
Rules for freezing 
desserts, how to keep 
dairy products, many 
other helpful facts. 
Get your free copy 
from any Frigidaire 
dealer. Or write 

: Frigidaire,490 Taylor 
St., Dayton 1, Ohio, In Canada, address 141 
Commercial St., Leaside, Ontario. 











Listen to 
GENERAL MOTORS SYMPHONY OF THE AIR 
..» Every Sunday Afternoon, NBC Network 


Find your approved Frigidaire Ser- 
vice Dealer under “Refrigerators” 
in classified telephone directory. 

Look for this heading! 
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WONDERFUL 


They say: From N. Y. “My husband's shirts 
and my son's blouses are marvelous when 
done up using your starch.” California 


woman writes: “lroned my first set of dresses 
and they ironed so smooth and even.” In 
lowa, “I have found that it really makes 
ironing easy.” A lady says: “I am greatly 

plesese witn the time and money it saves.” a 


ew user: “Your product is indeed a very 
worthy one and your advertisements do not 
exaggerate one iota.”” From far West: “‘En- FINI th 
joy Quick Elastic because it doesn’t stick 
is quick to make.” 


ri 42 ~ 
Ss " ) Thousands Changing to This Special Powdered Mixture. 
Quick, Easy to Use. Completely Revolutionizes Starch- 
making and Ironing. Read and Learn. 


For quick—easy—beautiful starching and ironing . . . the 
kind you’ve always wanted to do. . . change now to this 
wonderful invention. More than just starch, Quick Elastic 
is giving thousands results starch never could: 
1. Easy ironing—no sticking, no pulling. Gliders already 
mixed in Quick Elastic make your iron fairly glide along. 
First, cream a little 7° Seeutiful ironings—Quick Elastic penetrates. .. gives 
Quick Elastic and curtains, cottons, shirts, dresses that nice, fresh body and 
cool water tegether— finish. 3. Ready instantly—without boiling or cooking 
Quick Elastic on the stove . . . you get smo-0-oth hot starch, 
all cooked and ready to use in 30 seconds. (See directions.) 


A( Note the difference in Quick Elastic the moment you open 
your buttercup yellow box. It’s powder—a mixture of 
starch, gliders and other ingredients. Easy to measure. 
No lumps to stick and burn. No waste. Thousands upon 
thousands are changing to Quick Elastic. Join them .. . 

Now, bring it to the | ™ake the break from boiling, toiling, skimming, straining, 

hot point—cookit—by Sticking and pulling to quick and easy starching and iron- 

adding boiling water. ing. Get Quick Elastic—that quick starch—the only one in 
the yellow box. Instantly prepared . . . gives a lovely finish 
... wonderful for ironing. Get that yellow box, today. 


Step into any of 275,000 grocery stores 
et your buttercup yellow box of Quick 
lastic. Learn the other advantages it 
offers. Won't blow out, won't freeze out. 
imparts a delicate woodsy fragrance to 


finished pieces. Users report it doesn’t 

show on dark-colored things. Economical 

.--just alittle does lots, Nurses like it for = 

their uniforms... they iron so nice, stay rea i 
wes 


in 3 minuteZ 


newly washed things with Quick Elastic. 
Use it thick or thin—it works, 


— 


_— <r v2 oe —= 
CHANGE TO THAT QU/CA KIND IN THE YELLOW BOX 





